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IMPORTANT NOTE TO READER

The regulations in this booklet have been prephyetthe Department of
Environmental Conservation. They do not constitutefficial version of these
regulations, nor do they necessarily reflect curlan. Any amendments made
after the date of this booklet would appear inghblished version of the Alaska
Administrative Code. If any discrepancy is fouredvieen this booklet and the
Alaska Administrative Code, the Code should be icaned the final authority,
unless the discrepancy is the result of a mangest in the Code.
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Chapter 31. Alaska Food Code.
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Temporary Food Service, Limited Food ServicepNe Food Units, and Vending Machines
(18 AAC 31.600 - 18 AAC 31.630)

Food Processing (18 AAC 31.700 - 18 AAC 31.760)

Markets (18 AAC 31.800 - 18 AAC 31.820)

Compliance Procedures and General Provisidh&\fAIC 31.900 - 18 AAC 31.990)
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Editor's Notes: The regulations in this chapter, effective May 1897, and distributed in
Register 142, have been renumbered and reorganizesi history notes at the end of each
section do not reflect the history of that sectant appeared before May 18, 1997, nor do the
article or section titles or numbers reflect presgaditles or numbering. Previous amendments to
these regulations may be reviewed at the Offidb®iieutenant Governor. Refer to regulations
in and amendments to 7 AAC 25 for requirementdfecebefore the issuance of Executive
Order No. 51 which transferred functions from thepBrtment of Health and Social Services to
the Department of Environmental Conservation. Bresamendments to some of the
regulations in this chapter occurred before thegalations were transferred from 18 AAC 30.
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Article 1. General Operating and Permit Requiremerts.

Section

10. Purpose and applicability

11. Requirements adopted by reference

12. Exempt activities and facilities

14. Repealed

15. Confidentiality of trade secrets

20. Permit requirements

21. Permit: conditions

30. Permit application and renewal requirements
40. Pre-construction and operation plan review@medoperation inspection
50. Fees

55. Laboratory fees

60. Labeling, placarding, and consumer advisory
70. School food establishments

18 AAC 31.010. Purpose and applicability (a) The purpose of this chapter is to
safeguard public health and require that consurfaad’is safe and wholesome, is not
adulterated, and is honestly presented within thie s

(b) Except as provided in (c) of this section 48dAAC 31.012, the requirements of this
chapter apply to premises, practices, and procediirimod establishments, including each type
of operation under each category of food serviarket, and food processing establishment.

(c) The requirements of this chapter do not applynose portions of a food
establishment subject to 18 AAC 32 (Dairy, Meat] &oultry Inspection) or 18 AAC 34
(Seafood Processing and Inspection).

(d) The operator of a bar or tavern shall obtaiocal service permit under this chapter
for service of beverages even if other food isserved.

(e) Table A of this subsection illustrates how ¢théegories and types of operation are
classified in this chapter.
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TABLE A
FOOD ESTABLISHMENTS

Categories of Food Establishments

FOOD SERVICE MARKET FOOD PROCESSING
ESTABLISHMENT

Types of Operations Within Each Category

restaurant convenience store acidifying

delicatessen grocery curing

takeout or drive-in grocery portion of a supermarket | dehydrating

caterer retail meat market thermal processing, low-acid food

limited food service retail seafood market reduced-oxygen packaging

temporary food service retail bakery bakery

mobile food unit food bank bottled beverage

kiosks mobile retail vendor ice

schools warehouse jam, jelly, syrup, confections

institution food salvager other similar operations

bar or tavern other similar operations

club or organization

labor camp

other similar operations

(Eff. 5/18/97, Register 142; am 12/19/99, Regist2; am 6/28/2001, Register 158)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020
AS 17.20.020

Editor’'s note: Frequently used terms such as "food establishirféood processing
establishment,” “food service,” “market,” “operati and "operator" are defined at
18 AAC 31.990.

If an operator’s activities involve interstate coemnce, additional requirements of the United
States Food and Drug Administration (FDA) and thtéd States Department of Agriculture
(USDA) may apply.

18 AAC 31.011. Requirements adopted by referenc€a) The following federal
requirements are adopted by reference:

(1) the definition of “meat,” as set out in 9 QREF301.2 (Definitions), revised as
of January 1, 2006;

(2) the definition of “poultry,” as set out in QFCR. 381.1(b) (Definitions),
revised as of January 1, 2006;
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(3) 7 C.F.R. Part 56 (Voluntary Grading of Shedlgg), revised as of
January 1, 2006;

(4) 9 C.F.R. Part 317 (Labeling, Marking Devicasgd Containers), revised as of
January 1, 2006,

(5) 9 C.F.R. Part 319 (Definitions and Standardslentity or Composition),
revised as of January 1, 2006;

(6) 9 C.F.R. 381.125(b) (Special Handling Labefjiieements: Safe Handling
Instructions), revised as of January 1, 2006;

(7) 9 C.F.R. 424.21 (Use of Food Ingredients aodr&s of Radiation), revised
as of January 1, 2006;

(8) 9 C.F.R. Part 590 (Inspection of Eggs and BEgglucts), revised as of
January 1, 2006,

(9) 21 C.F.R. Part 101 (Food Labeling), revisedfaspril 1, 2006;

(10) 21 C.F.R. Part 113 (Thermally Processed LawdA-oods Packaged in
Hermetically Sealed Containers), revised as of |Apr2006;

(11) 21 C.F.R. Part 114 (Acidified Foods), reviseadof April 1, 2006;
(12) 21 C.F.R. Parts 130 — 186, revised as oflAp2006;

(13) 40 C.F.R. Part 180 (Tolerances and Exempfiams Tolerances for
Pesticide Chemicals in Food), revised as of JuBODSG.

(b) The following publications are adopted by refee:

(1) Sanitarian & Health Official Guide, Portable Restra Requirements at
Special Events & Crowd Gatherings, DeterminatiofPoftable Sanitation Requirements at
Large Public Eventgevised as of May 25, 1984, Center for Busineskladustrial Studies,
University of Missouri-St. Louis;

(2) Hazard Analysis and Critical Control Point Princgd and Application
Guidelines revised as of August 14, 1997, National AdvisBgmmittee on Microbiological
Criteria for Foods;

(3) Fish and Fisheries Products Hazards and Control$d@nce Third Edition,
revised as ofune 2001, Table #3-1 (Potential Vertebrate Spé&b#dasted Hazards) and
Table #3-2 (Potential Invertebrate Species Reld®rhrds), United States Food and Drug
Administration;

(4) International Mechanical Code (I.M.C 2006 Edition, Chapter 5,
Sections 506-509, International Code Council, Inc.;

(5) NSF/ANSI International Standard 25 — 2092nding Machines for Food
4
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and Beveragesevised as of December 26, 2002, National Samitdqoundation (NSF);

(6) Standard for the Sanitary Design and ConstructibR@od and Beverage
Vending Machinegevised as of October 2003, National Automatiadandising Association
(NAMA);

(7) The Seafood List, FDA’s Guide to Acceptable MaNahes for Seafood Sold
in Interstate Commerce 1998nited States Food and Drug Administration;

(8) Standard Methods for the Examination of Water argdivatey 20th
Edition, January 1, 1999, American Public Healtls@dsation, American Water Works
Association, & Water Environment Federation. (Bf28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.040 AS 17.20.290
AS 17.20.010 AS 17.20.072 AS 44.46.020
AS 17.20.020 AS 17.20.180

Editor's note: The documents adopted by reference in 18 AACI31rhay be reviewed
at the department’s Anchorage, Fairbanks, and duoigiaes. TheHazard Analysis and Critical
Control Point Principles and Application Guidelinase available from the National Advisory
Committee on Microbiological Criteria for Foodstlat organization’s website:
http://www.cfsan.fda.gov/~comm/nacmcfp.htnMending Machines for Food and Beverages
(NSF/ANSI 2bmay be obtained from NSF International, 789 N@tikboro Road, Ann
Arbor, Ml 48105, telephone (800) 673-8010 or at tirganization’s websitevww.nsf.org The
Standard for the Sanitary Design and ConstructibR@od and Beverage Vending Machines
may be obtained from the National Automatic Merahsaimg Association, 20 N. Wacker Drive,
Suite 3500, Chicago, IL 60606-3102, telephone (34&-0370 or at that organization’s website:
www.vending.org TheSanitarian & Health Official Guide, Portable Restim Requirements at
Special Events & Crowd Gatherings, DeterminatiofPoftable Sanitation Requirements at
Large Public Eventsnay be obtained from The Center for Business addsdtrial Studies,
University of Missouri, One University Boulevard, &ouis, Missouri 63121-4400, telephone:
(314) 516-6108. Th8eafood List, FDA’s Guide to Acceptable Market Baufior Seafood Sold
in Interstate Commerce 1998 available from the departmerftandard Methods for the
Examination of Water and Wastewateay be ordered from the American Public Health
Association, Publication Sales, Department 5030, 18treet N.W., Washington, DC 20001-
3710, telephone (202) 777-2462he International Mechanical Codmay be ordered from the
International Conference of Building Officials (ICB, 5360 Workman Mill Road, Whittier, CA
90601-2298, telephone (800) 786-4452 or (562) 8®8t0Fish and Fisheries Products
Hazards and Controls Guidanoeay be obtained from the Center for Food Safety/gmulied
Nutrition, Office of Seafood; United States Food &rug Administration, Office of Seafood,
5100 Paint Branch Parkway, College Park, Maryl@0340, telephone (301) 436-2300,
facsimile (301) 436-2601, or at that organizatiom&bsite:
http://www.cfsan.fda.gov/~comm/haccp4.html

18 AAC 31.012. Exempt activities and facilitiesExcept as otherwise provided in this
section, the following activities and facilitieseamnot subject to this chapter, but are subjedteo t
prohibitions set out in AS 17.20.290:

5
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(1) custom processing of an individual's sportgig#useafood or game meat;

(2) a business, including a gas station, gift shageo store, student store, or
packaged liquor store, that sells only one or nodtée following types of food:

(A) prepackaged, nonpotentially hazardous food;
(B) fresh, uncut and unpeeled fruit;

(3) a bake sale; for purposes of this paragrapdké sale” means the occasional
sale to the public, by an organization at a fursiingi event or a seasonal event such as a fair or
bazaar, of packaged jams, jellies, or confectiartzasery-type items including fruit or berry pies
and cobblers, cakes, cookies, pastries, and bragmsson who sells at a bake sale bakery-type
items such as pies, cakes, and pastries that nguagentially hazardous fillings or toppings such
as custard, whipped cream, or meringue must kexsetfoods refrigerated at 41° F or below
after preparation and during the bake sale; patiyntiazardous foods such as sandwiches,
stuffed breads, meat pies, and pizza may not likad@ bake sale;

(4) a business selling directly to the consuméy paopcorn, cotton candy,
prepackaged ice cream novelties, nonpotentiallgitimus beverages that are prepackaged and
dispensed directly from commercial containers sitgle-service containers, black coffee with
single-service items, or coffee offered with nomglareamers and served with single-service
items;

(5) avending machine dispensing only nonpotdgtiezardous food;

(6) the preparation and serving of snacks at la clare facility if the child care
facility is required to have a license from the Bement of Health and Social Services under
AS 47.32 and 7 AAC 57,

(7) arestricted food service transient occupastgblishment;

(8) the sale of homemade jam, jelly, syrup, henegar, dried herbs, or dried tea
leaves, if sold by the individual who preparedfitad directly to the consumer at a restricted
food service transient occupancy establishmergrradrs’ market, a roadside stand, or a seasonal
event, such as a fair or bazaar;

(9) the extraction of raw honey;
(10) the packaging or sale of extracted or unestchraw honey;

(11) the packaging and sale of raw, whole vegetaahd fruit at a farmers’
market, a roadside stand, or a seasonal eventasuglfair or bazaar, if the vegetables and fruit
are offered

(A) in their natural state; or

(B) after rinsing, trimming of unnecessary paotsseparating greens from
roots;
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(12) the harvesting and evaporation of tree sapeler, further processing of
tree sap, including packaging, is subject to thiapter;

(13) the preparation and serving of food at a cémpis set up for no more than
14 days at a single location to support a groupdandividuals or less;

(14) a family-operated business, if the businesgleys only family members,
prepares and serves food only to those family mesnlaad does not serve food to the public;

(15) the preparation and serving of food in conjiom with the following events
if the food is prepared or provided by and for merslof one of the following groups and that
group’s invited guests; however, this paragraphsaud exempt fundraisers, promotional events,
or other gatherings that are advertised or opénegublic, if food is provided, with or without
charge:

(A) a meeting or an event of a private or chatdaivganization,
association, or club;

(B) an activity of a church or other religious goegation;

(C) a gathering, such as a party, picnic, or pétheld by a
neighborhood, family, community, or office;

(D) a traditional Native potlatch;
(16) the preparation and serving of food at a

(A) foster home or foster group home, if the filigiis required to have a
license from the Department of Health and SocialiSes under AS 47.32 and
7 AAC 50; and

(B) child care home or child care group homehé tacility has a license
from the Department of Health and Social Serviageden AS 47.32 and 7 AAC 57,

(17) the preparation and serving of food at arstess$ living home, if the assisted
living home

(A) has five or fewer residents; and

(B) is required to have a license from the Departtof Health and Social
Services under AS 47.32, AS 47.33 and 7 AAC 75;

(18) the harvesting or cleaving of glacier icehé glacier ice is exported from the
state without further processing;

(19) a food establishment within a national p&kleral military installation,
public health service hospital, or other federallity where inspections and regulatory oversight
are provided by the federal government;

(20) a public open house that serves packagedy+teaeat, and commercially

7
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processed appetizers for self-service by the atiendf the open house; an appetizer that
contains a potentially hazardous food must be raeiat

(A) at41° F or below, if the appetizer is a caftpetizer; or
(B) at 135° F or above, if the appetizer is admtetizer;

(21) the glazing or roasting of preshelled natsraevent for sale directly to the
consumer;

(22) a temporary food service lasting one dayss Iif
(A) foods are served that

(i) are pre-cooked, packaged, ready-to-eat, omeeruially
processed; and

(i) require no more than limited preparation, ls@as reheating,
and minimal handling, such as assembly;

(B) a handwashing facility is provided for usedmployees as described
in 18 AAC 31.600(f)(6); and

(C) hot foods are maintained at or above 135°d~caid foods are
maintained at 41° F or below.

(b) A food service that has a maximum capacitydand that serves 12 individuals or
less a day is subject to 18 AAC 31.900, 18 AAC 85,948 AAC 31.915, and the prohibitions
set out in AS 17.20.290, but is not subject torémeaining provisions of this chapter if

(1) food is from an approved source;
(2) food will be served immediately after prepemat

(3) equipment supports the type of food and metifacansportation,
preparation, display, and service;

(4) fixtures or other approved means are providethandwashing, cleaning, and
sanitizing food-contact surfaces, and cleaningestablishment;

(5) water is potable, or from an approved publatev system; and
(6) wastewater is disposed of in an approved nrammaer 18 AAC 72.

(c) A food service that serves at a camp 24 indiais or less a day is subject to
18 AAC 31.050, 18 AAC 31.320 - 18 AAC 31.330, 183/81.900, 18 AAC 31.905,
18 AAC 31.915, and the prohibitions set out in AS2D.290, but is not subject to the remaining
provisions of this chapter if

(1) food is from an approved source;

8
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(2) food will be served immediately after prepemat

(3) equipment supports the type of food and metifadansportation,
preparation, display, and service;

(4) fixtures or other approved means are providethandwashing, washing,
rinsing, and sanitizing food-contact surfaces, eedning the establishment;

(5) water is potable or from an approved publitevaystem; and
(6) wastewater is disposed of in an approved nrammaer 18 AAC 72.

(d) A business that manufactures ice for onsii@lirsale and that is not a food
establishment is subject to 18 AAC 31.900, 18 AAOB5, 18 AAC 31.915, and the
prohibitions set out in AS 17.20.290, but is ndtjsat to the remaining provisions of this
chapter if

(1) ice manufacturing is separated by partitiosation, time, or another effective
means from types of operations that might be acgoof contamination or cross-contamination;

(2) ice is protected from contamination by empés/bandling the ice by the
proper use of utensils, as specified in 18 AAC 3Q;2

(3) employees handling ice wash their hands apdsed portions of their arms,
as specified in 18 AAC 31.310;

(4) food-contact surfaces are washed, rinsedsandized, as specified in
18 AAC 31.422 — 18 AAC 31.424, in a sink with aadethree compartments at least once each
day;

(5) ice bins are plumbed as specified in 18 AAG3R5(d);

(6) at least one toilet facility, as specifiedli® AAC 31.520(e), and one
handwashing facility, as specified in 18 AAC 31.G95is provided,;

(7) water is potable or from an approved publitevaystem;
(8) wastewater is disposed of in a manner appronei@ér 18 AAC 72; and

(9) each single-service ice bag is labeled withrtame and address of the facility
and the net weight of the ice.

(e) An exemption under this section does notvelie operator from complying with
other applicable statutes and regulations, inclyés 17.20 (Food, Drug, and Cosmetic Act),
AS 18.60.705 (State Plumbing Code), 18 AAC 30, 2832, 18 AAC 34, 18 AAC 50,

18 AAC 60, 18 AAC 72, and 18 AAC 80. (Eff. 12/19/Register 152; am 6/28/2001,
Register 158; am 6/23/2006, Register 178; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 17.20.020 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020

9
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Editor’s note: Before 12/19/99, Register 152, the substanc& &AC 31.012 was
located in 18 AAC 31.010. The history note forASC 31.012 does not reflect the history of
that section’s provisions before 12/19/99.

18 AAC 31.014. Exemption by application.Repealed. (Eff. 12/19/99, Register 152;
am 6/28/2001, Register 158; repealed 12/28/2006iske 180)

18 AAC 31.015. Confidentiality of trade secrets(a) If it determines that disclosure is
in the interests of public health and consumergatoin, the department will require a person
subject to this chapter to disclose a trade s¢aitbie department to assist the department in
evaluating a permit application or in determinimgnpliance with this chapter. If the person
disclosing the required information certifies initimg that public disclosure of the information,
including information contained in a photographeialky a department employee, would reveal a
trade secret as defined in AS 45.50.940, the deeattwill keep the information confidential
while it determines if the public interest that Wbe served by disclosure is outweighed by the
person’s privacy interest. The department willtomre to keep the information confidential if it
finds the information is entitled to protectiorf.tHe department finds that the information is not
entitled to protection, the department will notifie person disclosing the information in writing
that the information will be subject to disclosafter 10 days. Unless ordered by a court to
disclose the information, the department will kéeg information confidential through the 10-
day period, any administrative appeal of the depant’s finding initiated during the 10-day
period, and any judicial appeal of the final agedegision.

(b) If it determines that disclosure is in theenaists of public health and consumer
protection, the department will disclose informattbat is confidential under this section under a
continuing restriction of confidentiality to othéepartments of the state or United States or to a
court

(1) to protect against an imminent threat to pubgalth or safety;

(2) in a proceeding to deny, modify, or suspepermnit required under this
chapter; or

(3) in pursuit of an enforcement activity.

(c) This section does not limit the departmentitharity to release confidential
information during an emergency. (Eff. 5/18/97gReer 142; readopt 12/19/99, Register 152;
am 6/28/2001, Register 158)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.200
AS 17.20.010 AS 17.20.072 AS 17.20.220
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.015, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, SI988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

10



Register 180, January 2007 ENVIRONMENTAONSERVATION

18 AAC 31.020. Permit requirements.(a) Except as provided in 18 AAC 31.070, a
person may not operate a food establishment sulojelsts chapter, unless

(1) the department has approved plans submittddrut8 AAC 31.040;
(2) the person has paid each applicable fee redjy 18 AAC 31.050; and

(3) the department has issued a permit undes#uson for each separate
operation, as required by (e) of this section.

(b) A permit issued under this section
(1) is valid for the calendar year in which them# is issued;
(2) may not be transferred; and
(3) must be posted conspicuously in public viewhim food establishment.

(c) The operator of a bar or tavern shall obtaiocal service permit under this chapter
for service of beverages even if other food isserved.

(d) The department will not issue a permit to peration in an occupied residential
dwelling, except for an operation in

(1) arestricted food service transient occupastgblishment;

(2) aresidential child care facility, if the faty is required to have a license from
the Department of Health and Social Services uAd&e47.32 and 7 AAC 50;

(3) a child care facility, if the child care fatylis required to have a license from
the Department of Health and Social Services uAG&47.32 and 7 AAC 57; or

(4) an assisted living home, if that facility equired to have a license from the
Department of Health and Social Services under AS2} AS 47.33, and 7 AAC 75.

(e) Except as otherwise provided in this sectgath separate operation within a food
establishment must have a separate permit. Opesdihat require a separate permit include

(1) a commissary, if not already permitted unéies thapter as a food
establishment; and

(2) each operation if two or more operations sisarae facilities, such as
warewashing, refrigerator, freezer, or storagesaieat the preparation or processing area and the
display or service area of each operation are gatgd by distance or time; segregation by time
occurs if different operations use the same aredsfarent times of the day.

() A separate

(1) food service permit is not required for

11
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(A) afood establishment permitted under this tbiaib

(i) customers serve themselves with individuappikaged foods
that may be heated; and

(i) the establishment provides single-servicdewaiare and
condiments;

(B) service of food at an auxiliary site, suchadganquet room, snack
room at a labor camp, additional service areaushgpart, if

() the auxiliary site is located on the same psem as the
permitted food service and has the same operatbegsermitted food service;
and

(i) food preparation occurs at the permitted feedvice;

(C) afood demonstration station at a market péechunder this chapter

(i) the market has a permitted food service withie market; and

(i) all preparation occurs at the permitted faavice, except for
final cooking or portioning at the station;

(D) a mobile food unit permitted under this chaplt is operating as a
temporary food service;

(E) afood service permitted under this chaptat ihalso operating as a
caterer outside the permitted establishment prdparation, except final cooking,
reheating, or portioning at the site, occurs atpenitted establishment;

(F) a beverage-dispensing portion of a bar orrtawéth
() alimited food service at the bar or tavern; o
(i) an additional food service at the bar or tawe
(2) food processing permit is not required for
(A) afood service permitted under this chaptet th also

(i) manufacturing ice for use within the estabtisnt or for onsite
retail sale;

(i) roasting coffee for use within the establistmhor for onsite
retail sale; or

(iif) processing food for wholesale distribution;

12
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(B) a seafood processor permitted under 18 AACitd34;exception also
applies to a seafood processor permitted underA@ 34 that, in addition to processing
seafood, processes non-seafood products at thetigelfacility using the same types of
processes for the non-seafood products as aretpestrander 18 AAC 34 for the seafood
products; however, the seafood processor must gowifit other applicable provisions
of this chapter for the non-seafood products; or

(C) afood service or market permitted under ¢higpter that also

() acidifies, cures, dehydrates, or thermal psses low-acid
food;

(i) reduced oxygen packages under 18 AAC 31.760(c

(iif) conducts a limited amount of processing,isas the
trimming or cutting of produce, or the slicing abpessed meat and cheese; or

(iv) provides retail customer self-service to opathe form of a
food, such as for juice squeezing or the grindihguds or coffee; and

(3) market permit is not required for a sales ¢euar other display area

(A) thatis used primarily for the retail saleppbducts processed within
that facility; and

(B) that is located within

(i) a meat processing facility under mandatoryauntary USDA
inspection;

(i) a seafood processing facility permitted unti8rAAC 34; or
(iif) a processing facility permitted under thisapter.

(g) A permit for a temporary food service, limitixbd service, kiosk, or mobile food
unit issued under this section is valid

(1) only for service of the food approved for tbaeration at the time of
application; and

(2) for a temporary food service, for no more tBarconsecutive days in
conjunction with a single event, or, if operatirigtee same location, no more than two days in
any one week, for no more than 120 days totalf. B£8/97, Register 142; am 12/19/99,
Register 152; am 12/23/99, Register 152; am 12080 2Register 156; am 6/28/2001,
Register 158; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.070 AS 17.20.200 AS 44.46.025
AS 17.20.072

13
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Editor’s note: Operators who process food products that comi&at as an ingredient
or that are multi-ingredient meat products that &l sold for resale by another retailer may be
subject to the regulations of the United Statesadtepent of Agriculture (USDA).

18 AAC 31.021. Permit: conditional.(a) The department will issue a conditional
permit if the department determines that a conaitigpermit serves the interests of public health
and consumer protection, and if

(1) for a new or extensively remodeled food essabhent, the initial evaluation
or plan review indicates

(A) the establishment is not in compliance witis tthapter;

(B) arisk factor or intervention violation or inimment health hazard does
not exist; and

(C) the operator agrees to correct violations withspecified period of
time in accordance with 18 AAC 31.900;

(2) for an existing facility, a letter of agreememegotiated order, compliance
order, uniform summons and complaint, or other m&iment and compliance action has been
issued by the department and signed by the operatbe food establishment for one or more
violations of 18 AAC 30, this chapter, 18 AAC 38 AAC 34, 18 AAC 72, or 18 AAC 80;

(3) public water system plans have been submittedepartment review as
required by 18 AAC 31.030, but have not been regtklyy the department; or

(4) the operator of an existing food establishnrmeakes a written request to the
department to establish a fee payment schedulépmiceed six months, for fees incurred under
18 AAC 31.050; a request submitted under this papgmust include

(A) the reason for the request; and
(B) the proposed fee payment schedule.
(b) In a conditional permit issued under (a) @ tection, the department will specify

(1) each violation and the date set under 18 AA@®0 by which the violations
must be corrected; or

(2) the fee payment schedule agreed upon undd) @)this section.
(Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.070 AS 17.20.200 AS 44.46.025
AS 17.20.072

18 AAC 31.030. Permit application and renewal(a) At least 30 days before
14
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construction, commencing operation, or a chandkeroperator of a food establishment, an
applicant shall apply for a permit for each typepération at a food establishment subject to the
permit requirements of 18 AAC 31.020, using a famovided by the department. A separate
form is not required for each type of operation.

(b) Except for a temporary food service subjecdijoof this section, an application
submitted under this section

(1) must identify each type of operation withie flood establishment;

(2) must be accompanied by the permit fee requiyetiB AAC 31.050 for each
type of operation; and

(3) for a new or extensively remodeled food essabhent or a change of
operator, or significant change in types of foo@tmods of preparation, or style of service, must
also include the information required by 18 AAC@BN.

(c) In addition to the requirements of (b) of thection, an application submitted under
this section

(1) if required by 18 AAC 31.710, must includeazhrd analysis critical control
point (HACCP) plan;

(2) as required by 18 AAC 31.720, for thermallggessed low-acid food, must
include a copy of the canning form submitted to F&# the scheduled process from a
recognized processing authority, such as the Fooduets Association, or from a food science
department of an accredited university;

(3) for a limited food service, mobile food urot, kiosk, must also

(A) describe food items to be prepared and metbbgseparation at the
limited food service, mobile food unit, or kiosk;

(B) if a commissary is used,

(i) describe food items to be prepared and metbbg@separation
at the commissary;

(i) describe support services to be providedhatdcommissary;
and

(i) include a letter from the commissary operatwat confirms
the information provided under (i) and (ii) of tlesbparagraph; and

(C) if the application is for a kiosk located adesof a building, include a
copy of a contract or agreement with a potable mizealer and wastewater hauler that
indicates the operator will comply with 18 AAC 315

(4) for a caterer, must also describe the equipmsed to protect food from
contamination and to maintain product temperaturand holding, transportation, and service;

15
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(5) for an operation that will use vending machitieat dispense potentially
hazardous foods, must also include

(A) the information on the label required underA®C 31.630(b)(9); and
(B) for each machine,
() the exact location address of the machine; and

(ii) identification of the commissary or other petted facility
from which the machine will be serviced;

(6) for a mobile retail vendor selling seafood,stnaiso identify the source of
seafood, including the source’s name and addresfapplicable, the source’s seafood
processing permit number issued by the departmetdrul8 AAC 34.035;

(7) if a product requires a label, must also idela food label or representative
copy of the label, as specified in 18 AAC 31.066] a

(8) if applicable, must also include a statembat tequired plans have been
submitted for department review and approval ferghblic water system under 18 AAC 80.

(d) An application for a temporary food servicerpig must include
(1) the permit fee required by 18 AAC 31.050;
(2) the proposed dates of the event;
(3) a sketch of the booth or other enclosure catitig the
(A) floor, wall, and ceiling finishes; and
(B) location and type of equipment and furnishjngs
(4) alist of menu items; and
(5) proposed methods of preparation and service.

(e) To continue operating, an operator must rea@&rmit each year on or before
December 31 by paying the fee required by 18 AA@S3A. If the operator operates only during
the summer season, the operator must renew a peatityear on or before Mayy paying the
fee required by 18 AAC 31.050. The department negyire an operator who seeks to renew a
permit issued under 18 AAC 31.020 to submit infatiorato confirm compliance with this
chapter, including copies of

(1) certified food protection manager certificati@s specified in
18 AAC 31.325; and

(2) food worker cards, as specified in 18 AAC 30.3
(Eff. 5/18/97, Register 142; am 12/19/99, Regi$t2; am 6/28/2001, Register 158;
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am 6/23/2006, Register 178; am 12/28/2006, Redl&@y

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor's note: The Food Products Association may be reach&g% | (Eye) Street,
NW, Suite 300, Washington, DC 20005, telephone @2-5900 or at that organization’s
website: http://www.fpa-food.org

18 AAC 31.040. Pre-construction and operation planeview and pre-operation
inspection. (a) The operator of a food establishment shdihst to the department, on a form
provided by the department, plans that comply \i@)lof this section, at least 30 days before
construction, or if construction is not necessatyeast 30 days before commencing operation if

(1) afood establishment is to be constructed,;

(2) an existing structure not currently used &sod establishmerns to be
converted for use as a food establishment;

(3) an existing food establishment is proposeoketextensively remodeled;
(4) a new type of operation is to be added toxéstiag food establishment; or

(5) the food establishment has not previously besimed a permit under this
chapter.

(b) The operator of a food establishment shakhiobapproval before any proposed
significant change to the food establishment’s sypiefood, methods of processing or
preparation, style of service, or seating capacity.

(c) Except if plans are for a temporary food sssubject to 18 AAC 31.600, plans
submitted under this section must include

(1) a plot plan of the entire premises showingldleation of buildings, the refuse
storage site, the potable water supply, the waseswigsposal system, and access for deliveries;

(2) a detailed to-scale drawing of the food essabhent showing the type,
model, and location of equipment, and plumbinguiigs such as sinks and toilets;

(3) a plumbing schematic that depicts hot and w@lter lines, wastewater lines,
floor drains, and grease traps;

(4) the construction and design specificationsefpipment;
(5) the finish materials specifications for floowglls, and ceilings;
(6) types and location specifications for lighteugd ventilation;

(7) a description of
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(A) food items to be served or sold;
(B) projected volumes;

(C) methods of preparation and processing, inolyigihether foods will
be ready-to-eat, cook-and-serve, complex, or a auatibn; and

(D) styles of service; in this subparagraph, “caemplmeans cooked,
cooled, and reheated,;

(8) the seating capacity;

(9) a description of equipment used to maintaingeratures during
transportation, display, and service; and

(10) the plan review fee required by 18 AAC 31.050

(d) A food service that has a seating capaciigt¢éast 50 individuals and all markets
maintained primarily for the retail sale of food shindicate compliance with AS 18.35.300
relating to the regulation of smoking.

(e) The department will approve plans submittedeunrthis section if the plans
demonstrate compliance with this chapter.

() The department may conduct an inspectionfatdity under 18 AAC 31.900 or
require a self-inspection to confirm compliancehvitiis chapter and the plans approved under
this section. (Eff. 5/18/97, Register 142; am 9299, Register 152; am 12/23/99, Register 152;
am 6/28/2001, Register 158; am 12/28/2006, Redl&ey

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.200
AS 17.20.070 AS 17.20.180 AS 44.46.020

18 AAC 31.050. Fees(a) Except as otherwise provided in this segtirthe time of
application for a new permit under 18 AAC 31.030thin 30 days after receiving the first
notice that a fee is due for a permit renewal giperator of a food establishment subject to the
permit requirements of 18 AAC 31.020 shall payhe department an annual permit fee for each
separate type of operation at the food establishasefollows:

(1) for a food service that

(A) except for a food service listed in (B) — @fd (J) of this paragraph,
has

(i) O0- 25 seats: $325;
(i) 26 — 100 seats: $400; or

(iii) more than 100 seats: $475;
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(B) is a limited food service: $150;

(C) is a mobile food unit, other than a self-camtd mobile food unit:
$175;

(D) is a self-contained mobile food unit: $175;
(E) is a caterer: $350;
(F) is a beverage-dispensing portion of a baawern

(i) without an additional food service or limitéabd service at the
bar or tavern: $225;

(ii) with a limited food service at the bar or éam: $350; or
(i) with an additional food service at the bartavern: $350;

(G) also acidifies, cures, dehydrates, or theppnatesses low acid food,
or that reduced oxygen packages under 18 AAC 3{c):6@100 in addition to the
applicable fee required under (A) of this paragraph

(H) operates as a caterer outside the establidhanens permitted under
this chapter for a different operation: $200 inlitidn to the applicable fee required
under (A) of this paragraph;

() also processes food for wholesale distributi®d00 in addition to the
applicable fee required under this paragraph;

(J) is a camp: $200;
(2) for a food processing establishment that
(A) is a bakery: $250;
(B) bottles drinking water or other beverages5®2
(C) manufactures ice: $250;
(D) processes jam, jelly, syrup, or confectiof200;

(E) smokes, cures, acidifies, dehydrates, or redloxygen packages
food: $325;

(F) is a thermal processor of low-acid food: $325
(G) processes other food: $200;
(3) for a market that

(A) is a convenience store: $100;
19
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(B) is a grocery: $250;
(C) is a grocery portion of a supermarket: $250;
(D) is a retail bakery: $250;
(E) is a retail meat market: $250;
(F) is aretail seafood market: $250;
(G) is awarehouse: $200;
(H) is a food bank or food salvager: $200;
() is a mobile retail vendor: $150;

(J) also acidifies, cures, dehydrates, or thepmadesses low acid food, or
that reduced oxygen packages under 18 AAC 31.76@&b)0 in addition to the
applicable fee required under (A) - (1) of this agmaph;

(4) other food establishments: $325.

(b) Except as otherwise provided in this sectenapplicant for a permit for a temporary
food service shall pay to the department the falhgwpermit fee at the time of application for

(1) aone day event: $35; if the applicationubraitted fewer than seven days
before the event is to begin, the applicant shatlan additional fee of $35;

(2) an event lasting two to three days: $65héf application is submitted fewer
than seven days before the event is to begin,hkcant shall pay an additionally fee of $65;

(3) an event lasting four to seven days: $9thefapplication is submitted fewer
than seven days before the event is to begin,ghkcant shall pay an additional fee of $90; or

(4) an event lasting eight to 28 days: $120héf application is submitted fewer
than 15 days before the event is to begin, thei@pylshall pay an additional fee of $120.

(c) In addition to the fees set out in (a) of thestion, the operator of a food
establishment who is required to submit plans ¢éoddpartment for review and approval under
18 AAC 31.040 shall pay to the department at tme tof submission a plan review fee for each
separate type of operation at the food establishasefollows:

(1) for a food service that
(A) except for a food service listed in (B) — @¥)this paragraph, has
(i) 0— 25 seats: $175;
(i) 26 — 100 seats: $200;

(iii) more than 100 seats: $275;
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(B) is a limited food service: $125;

(C) is a mobile food unit, other than a self-camtd mobile food unit:
$200;

(D) is a self-contained mobile food unit: $200;
(E) is a caterer: $275;
(F) is a beverage-dispensing portion of a baawein:

(i) without an additional food service or limitéabd service at the
bar or tavern: $125;

(ii) with a limited food service at the bar or éam: $275;
(i) with an additional food service at the bartavern: $300;
(2) for a food processing establishment that
(A) is a bakery: $200;
(B) bottles drinking water or other beverages0®2
(C) manufacturers ice: $175;
(D) processes jam, jelly, syrup, or confectio4.75;

(E) smokes, cures, acidifies, dehydrates, or redhaxygen packages
food: $275;

(F) is a thermal processor of low-acid food: $275
(G) processes other food: $200;
(3) for a market that is a
(A) convenience store: $125;
(B) grocery: $200;
(C) grocery portion of a supermarket: $200;
(D) retail bakery: $200;
(E) retail meat market: $200;
(F) retail seafood market: $200;

(G) warehouse: $125;
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(H) food bank or food salvager: $200;
(1) mobile retail vendor: $125;
(4) other food establishments: $200.

(d) The department will reduce total plan revieed required under (c) of this section by
20 percent if an operator submits plans for thremare types of operations within a single food
establishment.

(e) For afood service that serves food and irclutbeverage-dispensing portion of a bar
or tavern that are located within the same estainiént and have the same operator, the
department will reduce the total annual permit feegired under (a) of this section for both
operations by 20 percent.

(H For a limited food service, kiosk, mobile foadit, or other similar operation that
sells directly to the consumer only beverages sisdhot chocolate, any coffee or tea beverages,
or nonpotentially hazardous beverages and prepadkagnpotentially hazardous food, the
department will reduce the total annual permit feemired under (a) of this section by 50
percent.

(g) Repealed 12/1/2004.
(h) Repealed 12/28/2006.

(i) Within 30 days after a change in the operafaa food establishment with a permit
issued under this chapter, the new operator sppliydo the department for a reissuance of the
permit in the new operator’s name. If the previopsrator

(1) paid the current annual permit fee, the neerafor shall pay a reissuance fee
of $125, or one-half the cost of the annual pefegt whichever is less, for each permit reissued;
or

(2) did not pay the current annual permit fee neglunder (a) of this section, the
new operator shall pay that fee.

() Repealed 12/1/2004.

(k) A fee submitted under this section is nonreflrie, except that the department will
refund an annual permit fee under (a) of this sedfia food establishment pays an annual
permit fee but does not operate within the calegdar and the operator provides documentation
on a form provided by the department and demorsttatthe department’s satisfaction that,
within the calendar year, the food establishmerd mat in operation.

() Unless a fee schedule is agreed upon under X8 20A021, or unless stated
otherwise, a fee required under this section iswitl@n 30 days after receiving notice that the
fee is due.

(m) An operator of an establishment who stopsatpey that establishment remains
responsible for past due fees required under &usm and incurred by that operator before
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operations were stopped.

(n) A person who disputes an invoice issued uttdersection may request a fee review
under 18 AAC 15.190 within 30 days after receiptha first invoice from the department.

(0) Repealed 7/11/2002.

(p) Except for an additional fee under (b) of théstion, the following organizations and
types of operations permitted under this chapeeaempt from the fee requirements of this
section:

(1) an organization that is exempt from taxatioder 26 U.S.C. 501(c)(3)
(Internal Revenue Code);

(2) afood service provided by a public or privalementary or secondary school
or head start center described in AS 44.46.025(d).

(q) This section does not prohibit the impositadra higher or a lower fee by a
municipality with a delegation of authority unde¥ AAC 31.945.

(r) If an organization is exempt from taxation en@6 U.S.C. 501(c)(4), (c)(10), or
(c)(19), the department will reduce the annual piei@e required in (a) of this section by 50
percent.

(s) Repealed 12/1/2004.

(t) A fundraiser, promotional event, or other gathg that is open or advertised to the
public, sponsored by a school class, school clubgloool and exempted under
18 AAC 31.070(b) is exempt from the fee requireraaitthis section.

(u) If a new food establishment commences operdieiween October 1 and
December 30, that establishment shall pay onedfaffe annual permit fee required under (a) of
this section for that year.

(v) An applicant for a food worker card descrilied8 AAC 31.330 must pay to the
department $10. (Eff. 5/18/97, Register 142; aadopt 12/19/99, Register 152; am 12/23/99,
Register 152; am 12/31/2000, Register 156; am B¥A/, Register 158; am 7/11/2002,
Register 163; am 12/1/2004, Register 172; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 44.46.020 AS 44.46.025
AS 17.20.180

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.050, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.050(d).
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.
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18 AAC 31.055. Laboratory fees.The department will, if requested by an owner or
operator and subject to the availability of appragprns from the legislature and the staffing
needs of other projects, conduct tests of food yrtzdupon payment of the following fees:

(1) for atest dealing with microbiology:
(A) aerobic plate count (APC): $30 for each sampl
(B) presumptive coliform: $17 for each sample;
(C) confirmed coliform, total or fecal: $17 foaeh sample;
(D) Escherichia colinon-1057: H7: $17 for each sample;
(E) Escherichia coli0157: H7, rapid method: $25 for each sample;
(F) Staphylococcus aureuss50 for each sample;

(G) Salmonellaspp., Association of Official Analytical Chemistethod:
$70 for each sample with a minimum of four sarapte $80 for each sample with no

minimum;
(H) Salmonellaspp., rapid method: $25 for each sample;
() Listeriaspp., Association of Official Analytical Chemistethod:
(i) $35 for a negative or presumptive-positive pimor
(il) $50 for a positive sample, including confirtizan of positive
identification;

(J) Listeriaspp., rapid method: $25 for each sample;

(K) Streptococcuspp.: $25 for each sample;

(L) other requested tests: $50 per hour witheloour minimum;
(2) for atest dealing with chemistry:

(A) water activity: $10 for each sample;

(B) water phase salt: $30 for each sample;

(C) total salt: $20 for each sample;

(D) total water: $10 for each sample

(E) nitrate: $120 for each sample;

(F) nitrite: $30 for each sample;
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(G) sulfite: $120 for each sample;

(H) heavy metals and elements: $50, plus $1@dch sample of each
metal or element;

() pH: $20 for each sample;
(J) other requested tests: $50 per hour witheahmur minimum;

(3) for atest dealing with organoleptics, adatem, crude fiber, protein, or fat
content: $50 per hour, billed in 15 minute incratse (Eff. 6/28/2001, Register 158)

Authority: AS 17.20.005 AS 44.46.020 AS 44.46.025
AS 17.20.180

18 AAC 31.060. Labeling, placarding, and consumeadvisory. (a) The operator of a
food establishment shall ensure that food packag#te establishment is labeled as specified in
(b) of this section, except

(1) bulk, unpackaged food, such as a bakery ptastuenpackaged food that is
portioned to consumer specification, if

(A) a health, nutrient content, or other clainmeg made; and

(B) the food is manufactured or prepared on tleeniges of the food
establishment or at another food establishmentaut processing establishment that is
owned by the same person and is regulated by theatery agency that has jurisdiction;
or

(2) distilled spirits, wine, or malt beverages.
(b) Food packaged in a food establishment muiteded

(1) except if exempted in 21 C.F.R. 101.9(j) amd.B.R. 317.400, in accordance
with 21 C.F.R. Part 101 or 9 C.F.R. Part 317, aeldbjly reference in 18 AAC 31.011;

(2) in accordance with general and standard-aitiderequirements specified in
21 C.F.R. Parts 130 - 169 and 9 C.F.R. Part 31&ptad by reference in 18 AAC 31.011;

(3) with the name of the food source for each mfgod allergen contained in
the food unless the food source is already pati@tommon or usual name of the respective
ingredient; for purposes of this paragraph, “mé&ad allergen”

(A) means milk, egg, fish, tree nuts, wheat, pggrr soybeans, or a
food ingredient that contains protein derived fromik, egg, fish, tree nuts, wheat,
peanuts, or soybeans; and

(B) does not include
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() a highly refined oil derived from a food spiéed in (A) of this
paragraph and any ingredient derived from thatliziggfined oil; or

(i) an ingredient that is exempt under the petitor notification
process specified in 21 U.S.C. 343(w);

(4) with one of the following product holding statents, as necessary:

(A) "KEEP FROZEN?", if keeping the product frozenrequired to
prevent growth of infectious or toxigenic microongams or deterioration of the product;

(B) "KEEP REFRIGERATED", if keeping the producfrigerated is
required to prevent growth of infectious or toxigemicroorganisms or deterioration of
the product;

(5) with the statement “PREVIOUSLY FROZEN” for meseafood, or poultry
that has been previously frozen and thawed; and

(6) with information required in 18 AAC 31.700 8 AAC 31.770.

(c) The operator of a market shall prominentheldtulk food that is displayed for self-
service with one or more of the following formsifformation, presented in plain view of the
consumer:

(1) the manufacturer’s or processor’s label thas wrovided with the food;

(2) a card, sign, or other method of notificatibat includes, except if the food is
exempted in 21 C.F.R. 101.9(j) or 9 C.F.R. 317.40@ information required in
21 C.F.R. Part 101 and 9 C.F.R. Part 317, adoptedfbrence in 18 AAC 31.011.

(d) The operator of a food establishment thassables, or serves mushrooms picked in
the wild shall ensure the mushrooms are conspidyalentified by a label, placard, or menu
notation that states

(1) the common and usual name of the mushroom; and
(2) the statement “Wild mushrooms; not an insppr@duct”.

(e) The operator of a food establishment thas sefies, or serves salmonid fish
containing canthaxanthin or astaxanthin shall digphe labeling from the bulk fish container,
including a list of ingredients, on the retail cainer or by other written means that discloses the
use of canthaxanthin or astaxanthin. For purpok#ss subsection, “salmonid fish” includes
pink salmon, coho salmon, sockeye salmon, Chinabkan, Atlantic salmon, chum salmon,
rainbow trout, cutthroat trout, and brown trout.

(H If a food establishment sells, uses, or sebaef, eggs, seafood, lamb, milk, pork,
poultry, molluscan shellfish, or another animaldpeither ready-to-eat or as an ingredient in
another ready-to-eat food, and sells, uses, oesd¢hat animal food raw, not cooked to the
temperature specified in 18 AAC 31.232, or withotlterwise being processed to eliminate
pathogens, the operator of the food establishnfeit imform consumers of the significantly
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increased risk of consuming those foods by theofisebrochure, deli case or menu advisory,
label statement, table tent, placard, or othercaffe written means that contains

(1) disclosure by either

(A) a description of the animal-derived food, sash‘oysters on the half
shell (raw oysters)”, “raw-egg Caesar salad”, amaiburgers (can be cooked to order)”;
or

(B) identification of the animal-derived food by asterisk by the name of
the food to a footnote that states that the iterasarved raw or undercooked, or contain
or may contain raw or undercooked ingredients; and

(2) areminder that includes an asterisk by treegietion or identification of the
animal-derived food requiring disclosure to a faténthat states

(A) “Regarding the safety of these foods, writteiormation is available
upon request.”;

(B) “Consuming raw or undercooked meats, pouteafood, shellfish, or
eggs may increase your risk of foodborne illness.”;

(C) “Consuming raw or undercooked meats, pouiegfood, shellfish, or
eggs may increase your risk of foodborne illnespeeially if you have certain medical
conditions.”.

(g) The operator of a food establishment shalhstito the department an example of a
label or notice intended for use under this sediborepartment review before use.
(Eff. 5/18/97, Register 142; am 12/19/99, Regi$t2; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.049 AS 17.20.290
AS 17.20.010 AS 17.20.072 AS 17.20.300
AS 17.20.040 AS 17.20.180 AS 44.46.020
AS 17.20.044

Editor’s note: Labeling requirements for distilled spirits, wjree malt beverages are in
27 C.F.R. and regulated by the United States Buné&lcohol, Tobacco, and Firearms.
Additional labeling requirements, including labegjifor wild and farmed finfish, are in AS 17.20
(Alaska Food, Drug, and Cosmetic Act). Informatadout how to review or obtain a copy of a
requirement referred to in 18 AAC 31.060 and addbpigreference in 18 AAC 31.011 is set out
in the editor’s note to 18 AAC 31.011.

18 AAC 31.070. School food establishment¢a) The department will exempt a
fundraiser, promotional event, or other gatherhrag ts open or advertised to the public and
sponsored by a school class, school club, or aittewol organization from the permit
requirements under 18 AAC 31.020 and the fee rements under 18 AAC 31.050 upon
receiving an application as described in (b) of "ection, if the department determines that the
exemption serves the interests of public healthcam$umer protection, and if the information
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submitted under (b) of this section indicates thatfood is
(1) prepared in a permitted food establishmerdtkat on the school premises;

(2) served on the school premises; and
(3) served immediately after preparation.

(b) A school class, school club, or other schaghaization that seeks an exemption as
described in (a) of this section must apply todapartment, using a form provided by the
department. The application must identify the

(1) name of the school class, school club, orrathkool organization;
(2) proposed dates of food service operation;
(3) proposed permitted school food establishméraresfood will be prepared,;

(4) proposed types of meals, the proposed holdienying, and preparation
methods, and the proposed source of food; and

(5) location where the food will be served or sold

(c) The following school class, school club, di@tschool organization events are
exempt from the requirements of this chapter,éffttod is prepared by and for members of the
school class, club, or organization, and theirtewiguests:

(1) a gathering, including a party, picnic, orlpok;

(2) preparation and service of nonpotentially ndaas snacks routinely served
during school hours in a classroom;

(3) cooking in classrooms as a class or as aatitifity.

(d) Except as provided in (a) of this sectiongaant listed in (c) of this section must
comply with this chapter if the event is advertisepen to the public, with or without charge.
(Eff. 6/28/2001, Register 158; am 12/28/2006, Regit80)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.010 AS 17.20.180 AS 44.46.025
AS 17.20.020 AS 17.20.290
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Article 2. Food Care.

Section

200. Food condition and source

205. Traditional wild game meat, seafood, plaasl other food
donated to an institution or a nonprofit program

210. Prohibited food

215. Highly susceptible populations

220. Food protection: hands

222. Food protection: food and ingredients

224. Food protection: equipment, utensils, linens

226. Food protection: consumers

228. Food protection: disposition of unsafe, tatated,
contaminated food

230. Temperature and time control: receiving tuaaving

232. Temperature and time control: cooking

234. Time and temperature control: hot- and ¢alltling,
cooling, and reheating for hot-holding

236. Time as public health control

240. Repealed

250. Seafood parasite destruction

18 AAC 31.200. Food condition and sourcgla) The operator of a food establishment
shall ensure that food used in the food establisthimsevholesome, not adulterated, and safe for
human consumption.

(b) In addition, food must be obtained from anrappd source, except
(1) sport-caught seafood that is obtained by d s®yvice
(A) from the individual who caught the seafood;

(B) for preparation and service only to that indual; and

(C) if seafood processing in the food serviceeigasated from other
preparation or processing by location or time;

(2) salmon from a hatchery permitted by the Deparit of Fish and Game that is
donated to a food bank;

(3) no more than 500 pounds of seafood in one \eagkis obtained by a food
service or market from a commercial fisherman if

(A) the operator of a food service or market aigaa written variance
from the department under 18 AAC 31.930;

(B) seafood processing activities are limited wéchering, freezing, and
cooking; and
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(C) seafood processing in the food service or etaskseparated from
other preparation or processing by location or fime

(4) traditional wild game meat, seafood, plants ather food donated to an
institution or a nonprofit program, as specifiedl B/ AAC 31.205;

(5) reindeer for retail sale to or at a marketspecified in 18 AAC 31.820;

(6) meat imported from a foreign country with agmam for the inspection of
game meat approved by the USDA or the FDA,

(7) reindeer slaughtered or processed in accoedaith 18 AAC 32.600 —
18 AAC 32.695; and

(8) mushrooms picked in the wild if the requirensespecified in
18 AAC 31.060 are met.

(c) In addition to meeting the requirements ofg@adl (b) of this section, the operator of a
food establishment shall obtain

(1) packaged food that is
(A) in good condition;

(B) in a package that protects the integrity @& tontents so that food is
not exposed to adulteration or potential contantsyaand

(C) labeled in accordance with the requiremenggisied in
18 AAC 31.060, including safe handling instructidos

(i) meat and poultry that is not a ready-to-eaidfand is in a
packaged form when it is offered for sale or othsewffered for consumption;
and

(i) eggs that have not been specifically tredtedestroy all viable
Salmonellag

(2) raw, raw-marinated, partially cooked, or mated-partially cooked seafood
that is intended for consumption in the raw foronira supplier that freezes the seafood, as
specified in 18 AAC 31.250, unless the operataedes the seafood on the premises, as specified
in 18 AAC 31.250;

(3) fluid milk and milk products that are pasteed and that meet the Grade A
quality standards specified in 18 AAC 32; the opmraf a food service may reconstitute
powdered milk with potable water or Grade A milkhe reconstituted powdered milk is used
within 24 hours after reconstitution;

(4) shell eggs that are clean and sound and thabtlexceed the restricted egg
tolerances for United States consumer Grade Bexsfiga in 7 C.F.R. Part 56 and
9 C.F.R. Part 590, adopted by reference in 18 AAQRL;
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(5) egg products, including liquid, frozen, or eygs, that are pasteurized;

(6) molluscan shellfish that are reasonably frie@wd, dead molluscan shellfish,
and molluscan shellfish with broken shells andt #ta packaged and identified as follows:

(A) fresh or frozen shucked molluscan shellfisbiqzayed in a single-use
container with a label that identifies the nameairads, and permit number of the
shucker-packer or repacker of the molluscan skBll&and either the sell-by date or the
date shucked;

(B) fresh or frozen molluscan shellfish packaged container that bears
legible source identification tags or labels aftixsy the harvester and each dealer that list

() the harvester’'s permit number, the date oYésit, the most
precise identification of the harvest location, #émeltype and quantity of
molluscan shellfish;

(i) each dealer's name, address, and permit numbe
(i) the original shipper’s permit number; and

(iv) the statement, “This tag is required to dacted until
container is empty or retagged and thereafter &epile for 90 days.”.

(d) The operator of a food establishment shalienthat molluscan shellfish are not
removed from the container in which they are resgigther than immediately before sale or
preparation for service. However, if molluscanliisé from one tagged or labeled container are
not commingled with molluscan shellfish from anattegged or labeled container with different
identification numbers, harvest dates, or growirgpa as identified on the tag or label,

(1) the molluscan shellfish may be either displiage drained ice or held in a
display container, and a quantity specified by mscmer may be removed from the display or
display container and provided to the consumehgafsource of the molluscan shellfish on
display is identified, as specified in (c)(6) oftlsection;

(2) shucked molluscan shellfish may be held imsaldy container from which
individual servings are dispensed upon a consumeqgest, if the labeling information for the
molluscan shellfish on display as specified inGE)f this section is

(A) retained as specified in 18 AAC 31.335; and

(B) correlated to the date when the molluscanifsstelare sold or served;
and

(3) shucked molluscan shellfish may be repackambnsumer self-service
containers if

(A) the labeling information for the molluscan Bfigh is on each
consumer self-service container, as specified)if®)of this section and 18 AAC 31.060;
and
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(B) the labeling information specified in (c)(&)this section is
(i) retained as specified in 18 AAC 31.335; and

(i) correlated with the date when the molluschellish is sold.
(Eff. 5/18/97, Register 142; am 5/23/98, Regist; Xeadopt 12/19/99,
Register 152; am 6/28/2001, Register 158; am 90@2Reqgister 167;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.040 AS 17.20.346
AS 17.20.010 AS 17.20.072 AS 17.20.347
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.030 AS 17.20.345

Editor’'s note: Effective 12/19/99, Register 152, the Departméiirovironmental
Conservation readopted 18 AAC 31.200, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

Copies of the federal regulations adopted by refareén 18 AAC 31.011 may be
obtained from the department’'s Anchorage, Fairbamk3duneau office.

18 AAC 31.205. Traditional wild game meat, seafogghlants, and other food
donated to an institution or a nonprofit program. Except for food prohibited under
18 AAC 31.210, traditional wild game meat, seafqaents, and other food may be donated to a
food service of an institution or a nonprofit pragr, including a residential child care facility
with a license from the Department of Health andi@dervices as required by AS 47.32 and
7 AAC 50, a school lunch program, or a senior npeagjram, if the operator of the food service

(1) ensures that the food is received whole, dutigled, as quarters, or as roasts,
without further processing;

(2) makes a reasonable determination that
(A) the animal was not diseased,;

(B) the food was butchered, dressed, transpoatati stored to prevent
contamination, undesirable microbial growth, oredieration; and

(C) the food will not cause a significant healtizérd or potential for
human illness;

(3) conducts any further preparation or processirtge food at a different time
or in a different space at the food service frompheparation or processing of other food to
prevent cross-contamination;

(4) cleans and sanitizes food-contact surfacesjoipment and utensils after
processing the food;
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(5) labels donated seafood and game meat withahe of the food and stores it
separately from other food through storage in asdp freezer or refrigerator or a separate
compartment or shelf in the freezer or refrigerahmd

(6) meets all other applicable requirements of thapter.
(Eff. 5/18/97, Register 142; am/readopt 12/19/98giRter 152; am 6/28/2001, Register 158;
am 6/23/2006, Register 178)

Authority: AS 17.20.005 AS 17.20.030 AS 17.20.180
AS 17.20.010 AS 17.20.040 AS 17.20.290
AS 17.20.020 AS 17.20.072 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.205, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.205.
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.

18 AAC 31.210. Prohibited foodBecause of significant health hazards and the
potential for human iliness, the operator of a festhblishment may not allow the following
food in the food establishment under any circuntstan

(1) molluscan shellfish, unless the operator coesphith 18 AAC 31.200(c)(6)
and (d) and 18 AAC 31.335;

(2) the following game meats and oils:
(A) fox meat;
(B) polar bear meat;
(C) bear meat;
(D) walrus meat;
(E) seal oil, with or without meat;
(F) whale oil, with or without meat;

(3) fermented game meat, such as beaver tail enligper, seal flipper, and
fermented muktuk;

(4) fermented seafood products, such as salmon@gish;

(5) hermetically sealed low-acid food, unlessftha is obtained from a food
processing establishment that is permitted orfestby the local, state, or federal agency with
jurisdiction;

(6) reduced-oxygen packaged food, unless the ifboltained from a food
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processing establishment permitted under this enagpid is packaged as required by
18 AAC 31.760 or from a source approved by the USIDADA,;

(7) smoked or dried seafood products, unless thasg#ucts are prepared in a
seafood processing facility permitted under 18 A34Cor are from another approved source.
(Eff. 5/18/97, Register 142; am 12/19/99, Regi$t2; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020
AS 17.20.020

18 AAC 31.215. Highly susceptible populations(@) In a food establishment that
serves a highly susceptible population in a facthtat provides health care, assisted living
services, or custodial care, the operator may emwesor offer the following foods in a ready-to-
eat form unless the foods are prepared in resgorsspecific adult consumer’s request:

(1) raw animal foods, including raw seafood, raarimated seafood, raw
molluscan shellfish, and steak tartare;

(2) animal food that is not cooked to the minimti@mperatures provided in
18 AAC 31.232, such as lightly-cooked seafood, naeat, soft-cooked eggs that are made from
raw shell eggs, and meringue;

(3) raw seed sprouts;
(4) unpasteurized juices.

(b) In a food establishment that serves a high$gcsptible population in a facility that
provides health care, assisted living servicesustodial care, the operator shall ensure that
pasteurized shell eggs or pasteurized liquid, fippe dry eggs or egg products are substituted
for raw shell eggs in the preparation of

(1) foods that typically have raw shell eggs asgnedient; and

(2) recipes in which more than one egg is brokehthe eggs are combined,
except

(A) if the foods are prepared in response to aiipedult consumer’s
request; or

(B) the raw eggs are combined as an ingredienaaathoroughly
cooked, as specified in 18 AAC 31.232, to a readgdt form. (Eff. 6/28/2001,
Register 158; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020
AS 17.20.020
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18 AAC 31.220. Food protection: handsThe operator of a food establishment shall
ensure that contamination of food by employeesimsmized by ensuring that food that is
exposed and

(1) not in a ready-to-eat form is prepared with liast possible bare hand
contact; and

(2) in a ready-to-eat form is prepared with nceldagind contact by the proper use
of utensils, except when washing fruits and vedetab(Eff. 5/18/97, Register 142;
readopt 12/19/99, Register 152; am 12/28/2006, 9801 80)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

Editor’s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.220, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.222. Food protection: food and ingredigs. (a) The operator of a food
establishment shall take measures to prevent camasion of food by other food and food
ingredients during receiving, storage, preparatiaiging, and display and shall

(1) protect food containers that are received pgell together in a case or
overwrap from cuts when the case or overwrap isege

(2) protect food from cross-contamination by sapag

(A) raw animal food during storage, preparatiosiding, and display
from raw, ready-to-eat food and cooked, ready-tdaead;

(B) except when combined as ingredients, typeawfanimal foods from
each other during storage, preparation, holdind,casplay by

(i) using separate equipment for each type ongingy each type
of food in equipment so that cross-contaminatioored type with another is
prevented; and

(i) preparing each type of food at different ter& in separate
areas;

(C) stored products held by the operator for ¢reddemption, or return
to the distributor, such as damaged, spoiled, @lied products from food, food-contact
surfaces, linens, or single-service or single-ueles; and

(D) vegetables or fruit before it is washed ascgal in (7) of this
subsection from ready-to-eat food,;
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(3) cover food during storage using packages,aioats, or wrappings, except

(A) quarters, sides, or large cuts of raw meaiaip bacon that are hung
on clean, sanitized hooks or racks if no part efrtieat touches walls, floors, boxes, or
shelving, and food is not stored under the meat;

(B) whole, uncut, raw fruits and vegetables antd muthe shell, that
require peeling or hulling before consumption;

(C) whole, uncut, processed meats, including eagurdams and smoked
or cured sausages, that are placed on clean,zemhracks;

(D) molluscan shellfish; or
(E) food being cooled, as specified under 18 AACR34;
(4) store and display food and containers of food

(A) atleast six inches above the floor on storaigdisplay shelving or
equipment in a clean, dry location where the faodadt exposed to splash, dust, or other
contamination, except that

(i) food in cases, or large containers of packdged, such as
flour and sugar, may be stored on dollies, skidepen-ended pallets if that
equipment is easily movable by hand or with theafggallet-moving equipment
that is available on the premises at all times; and

(i) large, impervious, covered containers or sasiefood, metal
beverage containers, and food packaged in carss, glaother sealed, waterproof
containers need not be elevated if the containeoti€xposed to floor moisture
and the floor is clean; and

(B) in a location that will not cause contaminatia location that may
cause contamination includes a locker room, todem, dressing room, garbage room,
mechanical room, or under an exposed sewer linepan stairwell, a leaking
refrigeration condenser, or a leaking or drippirgeviine, including a leaking automatic
fire sprinkler head or under a line on which wdtas condensed;

(5) label containers holding food or food ingredgethat are removed from the
original package for use in the food establishmétit the common name of the food, except
molluscan shellfish subject to 18 AAC 31.200 andtamers holding food that can be readily
and unmistakably recognized;

(6) prevent contamination from ice by ensuring

(A) packaged food is not stored in direct conteith ice or water if the
food is subject to the entry of water because efidture of its packaging, wrapping, or
container or its positioning in the ice or water;

(B) except for whole, raw fruits and vegetable®] aut, raw vegetables
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and tofu, unpackaged food is not stored in direatact with undrained ice; raw poultry
or raw seafood that is received immersed in icghipping containers may remain in that
condition while in storage awaiting preparatiorspdy, service, or sale;

(C) ice used to cool the exterior surfaces of fquatkaged food, food
containers, or food-contact surfaces is not setv@bnsumers or otherwise used as food;
and

(D) ice for use as food or as a cooling mediumasie from potable
water;

(7) except for whole, raw fruits and vegetablex tire intended for washing by
the consumer before consumption, wash raw fruidsvagetables thoroughly with potable water
to remove soil and other contamination before thnges and vegetables are cut, combined with
other ingredients, cooked, served, or offered ton&n consumption in a ready-to-eat form;

(8) prevent contamination from whole eggs thatehawt been pasteurized; and
(9) clean hermetically sealed containers of foodisible soil before opening.

(b) The operator of a food establishment shaluenthat food is protected from
contamination that may result from adulteration ttuthe addition of an unsafe or unapproved
food additive or an unsafe or unapproved levelodjpproved food additive.

(c) The operator of a food establishment, excdpbd processing establishment subject
to 18 AAC 31.700 — 18 AAC 31.770, shall ensure that

(1) a sulfiting agent is not applied to fresh fsuand vegetables intended for raw
consumption; and

(2) fresh fruits and vegetables intended for rawstimption that have been
treated with a sulfiting agent before receipt by thod establishment are not served or sold in
the establishment, except that grapes that havetbested with a sulfiting agent before receipt
may be served or sold. (Eff. 12/28/2006, Regi&@)1

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

18 AAC 31.224. Food protection: equipment, utenisi and linens. The operator of a
food establishment shall prevent contaminatioroofiffrom equipment, utensils, and linens by
ensuring that

(1) utensils that are gloves are used as follows:
(A) single-use gloves, if used, are

(i) used for only one task;
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(i) used for no other purpose; and

(i) discarded when damaged or soiled or if aeliruption occurs
during the task;

(B) slash-resistant gloves are not used in dentact with food, except
if the

(i) food will be subsequently cooked, as specifred
18 AAC 31.232 or

(i) slash-resistant gloves have a smooth, duraid
nonabsorbent outer surface; or

(ii) slash-resistant gloves are covered with asth, durable
nonabsorbent glove or a single-use glove;

(C) cloth gloves are not used in direct conta¢chviood unless the food is
subsequently cooked, as specified in 18 AAC 31.232;

(2) food only contacts food-contact surfaces #natwashed, rinsed, and
sanitized, as specified at 18 AAC 31.422 — 18 AACA34, or that are single-service or single-
use articles;

(3) during pauses in food preparation or dispepdwod preparation and
dispensing utensils are stored

(A) in the food with the handle extended out @& thod;

(B) on afood-contact surface if the surface dadin-use utensil are
cleaned and sanitized, as specified in 18 AAC 3428 AAC 31.424;

(C) in running, potable water of sufficient veltydio flush particulates to
the drain, if the utensils are used with moist food

(D) in a clean, protected location if the utensiich as an ice scoop, is
used only with a food that is not potentially haimars;

(E) in a container of potable water maintained smperature of 18%
or above if

(i) each utensil is washed, rinsed, and sanitiasdpecified in
18 AAC 31.422 — 18 AAC 31.424, or replaced everyfloours, or more
frequently if necessary to preclude accumulatioresidues; and

(i) each container is washed, rinsed, and safias specified in
18 AAC 31.422 — 18 AAC 31.424, or replaced evenh@drs, or when emptied,;
or

(F) in a container of potable water maintained samperature of 41° F or
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less if

(i) each utensil is washed, rinsed, and sanitias&pecified in
18 AAC 31.422 — 18 AAC 31.424, or replaced everyfloours, or more
frequently if necessary to preclude accumulatioresidues, whichever is earlier;

and

(i) each container is washed, rinsed, and safias specified in
18 AAC 31.422 — 18 AAC 31.424, or replaced evenh@drs, or when emptied,;

(4) moist cloths in use for wiping counters anldentequipment surfaces are

(A) held between uses in a chemical sanitizertsmiuthe chemical
sanitizer solution must be

(i) atleast 100 ppm hypochlorite solution or d@stequivalent
sanitizer solution in a concentration as specifig@gnanufacturer’s instructions as
measured using a test kit or other device;

(i) free of food debris and visible soil; and

(iif) in a container that is used in a manner tiravents
contamination of food, food-contact surfaces, ngka-service or single-use
articles;

(B) not used for another purpose;

(C) laundered daily and protected from contamamatas specified in
18 AAC 31.425; and

(D) if in contact with raw animal foods, kept segta from cloths used for
other purposes, and kept in a separate sanitipilgjen;

(5) cloths in use for wiping, from tableware amdrg-out containers, food spills
that occur as food is being served are maintaimgduded for no other purpose, and laundered
daily;

(6) dry wiping cloths are free of food debris ansible soil; and
(7) linens and napkins are not used in contadt f@ibd, except

(A) if linens or napkins are used to line a comaifor the service of food,;
and

(B) the linens or napkins are replaced each thmeecbntainer is refilled
for a new consumer. (Eff. 12/28/2006, Register)180

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040
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18 AAC 31.226. Food protection: consumersThe operator of a food establishment
shall prevent contamination of food from consunisrensuring that

(1) except for nuts in the shell and whole, rawt$rand vegetables that are
intended for hulling, peeling, or washing by theswomer before consumption, food is protected
from consumer contamination during display by tke af

(A) packaging;
(B) counter, service line, or salad bar food gaard
(C) display cases; or
(D) other effective means;
(2) condiments are protected from contaminatiobding kept in
(A) dispensers that are designed to provide ptiotec
(B) protected food displays that are provided whid proper utensils;
(C) original containers designed for dispensimng; o
(D) individual packages or portions;

(3) raw, unpackaged meat, poultry, or seafooaiffered for consumer self-
service, except for

(A) consumer self-service of ready-to-eat fooda htffet or salad bar
that serves food such as sushi or raw molluscdifishg

(B) ready-to-cook individual portions for immediatooking and
consumption on the premises; or

(C) raw, frozen, shell-on shrimp or lobster;

(4) consumer self-service operations for readgabfood are provided with
suitable utensils or effective dispensing methbds protect the food from contamination and
that dispensing utensils for self-service of noeptally hazardous food are stored between uses
in the food, with the handle extended out of thedfaor on a clean surface;

(5) soiled tableware is not

(A) re-used by a self-service consumer who rettoriee service area for
more food or beverage, except that a cup or caertamay be reused if refilling is by an
automatic dispensing device designed to prevertacbbetween the device and the lip-
contact surface of the cup or glass;

(B) used by an employee to provide second portionsfills, except for
refilling a consumer’s drinking cup or containetthwaut contact between the pouring
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utensil and the lip-contact area of the cup or @ioetr; and

(6) after food has been served or sold to anal ike possession of a consumer,
food that is unused or returned by the consumeoti®ffered as food for human consumption,
except if

(A) the food is dispensed so that it is protedtech contamination and
the container is closed between uses, such as@waeck bottle containing catsup,
steak sauce, or wine; or

(B) the food, such as crackers, salt, or peppéen an unopened original
package and is maintained in sound condition. . (Eff28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

18 AAC 31.228. Food protection: disposition of wsafe, adulterated, contaminated
food. The operator of a food establishment shall déscarecondition unsafe, adulterated, or
contaminated food as follows:

(1) food that is unsafe, adulterated, or not httpesesented, as specified at
18 AAC 31.200, must be discarded or may be recmmait! according to the establishment’s
procedure;

(2) food that is not from an approved source peeisied in 18 AAC 31.200,
must be discarded,;

(3) ready-to-eat food that may have been contaednay an employee who has
been restricted or excluded, as specified in 18 BAG00, must be discarded;

(4) food that is contaminated by an employee, eores, or other individual
through contact with hands, bodily discharges,tbeomeans must be discarded.
(Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

18 AAC 31.230. Temperature and time control: redeing and thawing. The
operator of a food establishment shall ensurepbtntially hazardous food is

(1) upon receipt, free of evidence of previousgemture abuse when received at
the food establishment and

(A) for food that is refrigerated, received af #Lor below, except as
specified in 18 AAC 31.810(c)(1)(C) or otherwisesified in this chapter;
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(B) for food that has been cooked to a temperatnd:for a time
specified in 18 AAC 31.232 and that is received heteived at 135F or above;

(C) for raw eggs, received in refrigerated equiptiieat maintains an
ambient air temperature of 46 or below; or

(D) for food that is labeled frozen and shippextzén by a food
processing establishment, received frozen; and

(2) thawed
(A) in a refrigeration unit;

(B) while completely submerged under running pletatmter at 70F or
below with sufficient water velocity to agitate athokt off loose particles in an overflow
until thawed and then is immediately cooked origeflated and for a period of time that
does not allow thawed portions of

(i) ready-to-eat food to rise above°4; or

(i) raw animal food requiring cooking, as speaifiin
18 AAC 31.232, to be above 41° F for more than foaurs including the time the
food is exposed to the running water and the tisexled for preparation for
cooking;

(C) in a microwave oven and immediately transféteeconventional
cooking equipment with no interruption in the preseor

(D) as part of a cooking process if the food thdtozen is cooked, as
specified in 18 AAC 31.232. (Eff. 5/18/97, Regisid2; am/readopt 12/19/99,
Register 152; am 6/28/2001, Register 158; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.230, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatem made amendments to
18 AAC 31.230. Chapter 72, SLA 1998 relocated depent authority to adopt regulations in
18 AAC 31 from AS 03.05 to AS 17.20.

18 AAC 31.232. Temperature and time control: codkg. (a) The operator of a food
establishment shall ensure that if potentially indaas food requires cooking, all parts are
cooked with no interruption in the cooking proctsghe minimum internal temperature, and
held at that temperature for the time shown in @&bbf this section except as specified in (b) of
this section and Table D of this section.
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TABLE B
MINIMUM INTERNAL TEMPERATURES AND TIME

ITEM TEMPERATURE TIME

Poultry; stuffed meat, seafood,
pasta, game meat, or poultry; 165° F 15 seconds
stuffing containing meat, seafood,
ratites, or poultry; traditional wild

game meat

Ground or restructured meat, game

meat, seafood; ratites; and injected 158° F one second

meat
155° F 15 seconds
150 F one minute
145 F three minutes

Meat; seafood; game meat; other
potentially hazardous food 145° F 15 seconds
requiring cooking, including
seafood and eggs; eggs may be
cooked to a temperature below
145° F if ordered by an adult
consumer and prepared for
immediate service

(b) The operator of a food establishment shalienghat whole meat roast, including a
beef, corned beef, lamb, pork, and cured pork regsboked

(1) inan oven that is preheated to the temperatpecified for the roast’s weight
in Table C of this section and that is held at teatperature; and
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TABLE C
WHOLE MEAT ROAST
OVEN TYPE AND TEMPERATURE

Oven Type Oven Temperature Based on Roast Weight
Less than 10 pounds 10 pounds or more
Still Dry 350° F or above 250° F or above
Convection 325° F or above 250° F or above
High Humidity* 250° F or below 250° F or below

* Relative humidity greater than 90 percent foleaist one hour as measured in the cooking
chamber or exit of the oven, or in a moisture-impeable bag that provides 100 percent
humidity.

(2) as specified in Table D of this section, tatral parts of the food to a
temperature and for the holding time that corredpdn that temperature;
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TABLE D
WHOLE MEAT ROAST
MINIMUM INTERNAL TEMPERATURES AND TIME
Temperature (° F) Time*
130 112 minutes
131 89 minutes
133 56 minutes
135 36 minutes
136 28 minutes
138 18 minutes
140 12 minutes
142 8 minutes
144 5 minutes
145 4 minutes
147 134 seconds
149 85 seconds
151 54 seconds
155 22 seconds
157 14 seconds
158 0 seconds
* Holding time may include post-oven heat rise.

(c) The operator of a food establishment shalienthat raw animal food that is cooked
in a microwave oven is

(1) rotated throughout or stirred midway during tooking process to
compensate for uneven heat distribution;
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(2) covered to retain surface moisture;
(3) heated to a temperature of at least ¥6 all parts of the food; and

(4) allowed to stand covered for two minutes afterking to obtain temperature
equilibrium.

(d) In this section, “restructured meat” means tilegt is potentially hazardous food,
and that is processed and formed in a manner tigdit rause surface contaminants to become
incorporated inside the final product. (Eff. 122806, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.234. Time and temperature control: hotand cold-holding, cooling, and
reheating for hot-holding. The operator of a food establishment shall enthatepotentially
hazardous food

(1) is held at an internal temperature of

(A) 135°F or above for hot-holding, except raeeth which must be kept
at an internal temperature of 130° F or above; and

(B) 41° F or below for cold-holding, except thage that have not been
treated to destroy all viabalmonellagnust be stored in refrigerated equipment that
maintains an ambient air temperature of 45° F tovise

(2) if the food requires cooling or cold-holdiniges preparation or processing,

(A) is cooled from a temperature of 135° F or taeto 70° F or below
within two hours, and from a temperature of 70% Below to 41° F or below within four
additional hours using one of the following methods

() placing the uncovered container in an ice whggh or cold
running potable water and stirring frequently;

(i) separating the food into smaller or thinnertpns and
refrigerating;

(i) placing the food in a shallow pan, and rgéiating, stirring
occasionally if needed;

(iv) using rapid chilling equipment;

(v) modifying the recipe by adding ice or cold gae water in the
final stages of preparation;

(vi) using a container that facilitates heat tfans
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(vii) using another approved method that will legucompliance
with this subparagraph;

(B) when placed in cooling or cold-holding equipthes

() placed in a food container that is clearly keat with the date
and time the cooling process began;

(i) arranged in the equipment to provide maximeat transfer
through the container walls; and

(i) loosely covered, or uncovered if protectednh overhead
contamination, as specified in 18 AAC 31.222, duiime cooling period to
facilitate heat transfer from the surface of thedicand

(C) if prepared from ingredients at ambient ro@mperature, such as
reconstituted foods and canned tuna, is cooled%& 4r below within four hours;

(3) if cooked, cooled, refrigerated, and then atdeé for hot-holding, is reheated

(A) with no interruption in the reheating processcept as specified in
(D) of this paragraph;

(B) within two hours or less;

(C) so that all parts of the food reach the follogtemperatures, except
as specified in (D) of this paragraph and (4) «f gubsection:

(i) for rare beef, 130° F or above;

(i) for food prepared in a food service, 165°rFabove for at least
15 seconds; and

(D) in accordance with each of the following stém@smicrowave oven is
used:

(i) the food must be rotated or stirred at leasteomidway through
the reheating process to compensate for uneverdistabution;

(i) the food must be covered to retain surfacestooe;

(i) the food must be heated to a temperaturatdéast 165° F in
all parts of the food and allowed to stand covdoedwo minutes after reheating
to obtain temperature equilibrium; and

(4) if the food is ready-to-eat, commercially pgesed food taken from a
hermetically sealed container, or from an intactkpge from an approved food processing
establishment, is reheated to a temperature efat L35 F within two hours or less.

(Eff. 12/28/2006, Register 180)
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Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.236. Time as a public health control(a) Except for a food establishment
that serves a highly susceptible population, thexatpr of a food establishment may use time
only, rather than time in conjunction with temparatas described in 18 AAC 31.234, as the
public health control for a working supply of patiefly hazardous food before cooking, or for
ready-to-eat potentially hazardous food that ipldiged or held for service for immediate
consumption if

(1) the food
(A) has an initial temperature of

(i) 41° F or below, if removed from cold-holdingmperature
control; or

(i) 135° F or above, if removed from hot-holditegmperature
control;

(B) is marked or otherwise identified to indic#te time that is four
hours past the point in time when the food is reeaoivom temperature control,

(C) within four hours after the point in time where food is removed
from temperature control, is

(i) cooked and served;

(i) served if ready-to-eat; or

(i) discarded;
(D) marked with a time that exceeds the four-Houit, is discarded; and
(E) ifin an unmarked container or package, isalided; and

(2) the operator develops, maintains, and makatade to the department on
request, written standard operating procedurespasified in 18 AAC 31.902, in the food
establishment that explain how the operator withpty with requirements set out in this section.
(Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.240. Display and serviceRepealed. (Eff. 5/18/97, Register 142;
readopt 12/19/99, Register 152; repealed 12/28/2R6gister 180)
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18 AAC 31.250. Seafood parasite destructiona) The operator of a food
establishment may serve or sell raw, raw-maringiadjally cooked, or marinated-partially
cooked seafood in ready-to-eat form if

(1) the seafood, except as specified in (b) af feiction, is

(A) frozen and stored at a temperature of -4° Bebow for at least 168
hours;

(B) frozen at -31° F or below until solid and stdrat -31° F for at least
15 hours; or

(C) frozen at -31° F or below until solid and st -4° F or below for at
least 24 hours; and

(2) the operator creates and retains recordqexsfied in 18 AAC 31.335, for
seafood subject to this section.

(b) The following species of seafood may be seoregbld in a raw, raw-marinated, or
partially cooked ready-to-eat form without freezagyspecified under (a) of this section:

(1) molluscan shellfish;

(2) albacore tunarfiunnus alalungg

(3) yellowfin tuna Thunnus albacarés

(4) blackfin tunaThunnus atlanticus)

(5) southern bluefin tund& lunnus maccoyjii
(6) bigeye tunaThunnus obeslis

(7) bluefin tunaThunnus thynngs

(8) sea urchin roeechinus esculentus, Evechinus chloroticus, Helexisdspp.,
Loxechimus spp., Paracentrotus spp., Pseudocestsgp., Strongylocentrotus spp

(9) shrimp Crangon spp., Exopalaemon styliferus, Macrobrachgp.,
Metapenaeus spp., Palaemon serratus, Palaemonetgaris, Pandalopsis dispar, Pandalus
spp., Penaeus spp., Plesionika martia, Sicyoniaitwstris, Pleoticus robustus, Pandalus
borealis, Pandalus jordani, Hymenopenaeus sibyigae

(10) other species of seafood if parasites ardistetl as a potential hazard in
Table 3-1 (Potential Vertebrate Species Relatedatis) or Table 3-2 (Potential Invertebrate
Species Related Hazards)Fosh and Fisheries Products Hazards and Control$d@nce
adopted by reference in 18 AAC 31.011. (Eff. 122086, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
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Editor’s note: Information about how to review or obtain a cagya requirement

referred to in 18 AAC 31.250 and adopted by refeeen 18 AAC 31.011 is set out in the
editor’'s note to 18 AAC 31.011.
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Article 3. Management and Personnel.

Section

300. Employee health

310. Handwashing

315. Employee practices

320. Supervision and management: responsibilities

325. Supervision and management: certified faotegotion manager
330. Food worker cards

335. Records

18 AAC 31.300. Employee health(a) The operator of a food establishment shik t
all reasonable precautions to ensure that eachoge®lvith an infected wound or a disease
communicable by food is not working in a food eBdiment in any capacity that might
contaminate food or a food-contact surface.

(b) The operator of a food establishment shalienthat

(1) each applicant to whom a conditional offeenfployment is made and each
employee reports each of the following conditiomghie operator, including the date of onset, as
it relates to diseases that are transmissible ¢lréaod, if the employee or applicant has, or is
diagnosed with, that condition:

(A) vomiting;
(B) diarrhea,;
(C) jaundice;
(D) sore throat with fever;

(E) alesion containing pus, such as a boil agdtéd wound, that is
opening and draining and is

(i) on the hands or wrists, unless an impermeeater such as a
finger cot or stall, protects the lesion and alginge glove is worn over the
impermeable cover;

(i) on exposed portions of the arms, unless ¢éseh is protected
by an impermeable cover; or

(iif) on other parts of the body, unless the las®covered by a
dry, durable, tight-fitting bandage;

(F) Salmonellalyphi within the previous three months, without the
individual having received antibiotic therapy;

(G) Shigellaspp.;
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(H) Enterohemorrhagic or Shiga toxin-producksgherichia coli
() hepatitis A virus;
(J) Norovirus;

(2) an employee or applicant who is experiencisgraptom of a disease
transmissible by food as described in (1)(A) — @&Xhis subsection is either excluded or
restricted as listed in Table E of this sectiord an
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TABLE E

EXCLUSION OR RESTRICTION REQUIREMENTS FOR SYMPTOMAT IC
EMPLOYEES OR APPLICANTS

Symptom Exclusion or Restriction Removing Exclusion | Department of
or Restriction* Environmental
Establishments | All Other Conservation
Serving Highly | Establishments Approval
Susceptible Needed to
Population Work?
Vomiting Exclude Exclude When the excluded | No
employee has been
asymptomatic for at
least 24 hours.
Diarrhea Exclude Exclude When the excluded | No
employee has been
asymptomatic for at
least 24 hours.
Jaundice Exclude if the | Exclude if the When approval is Yes, unless
onset occurred | onset occurred | obtained from the medical

within the last

within the last

Department of Health

documentation

seven days seven days and Social Services. | is provided to
the operator.
Sore Throat | Exclude Restrict When the employee | No
with Fever provides written
medical documentatio
to the operator.
Lesion Restrict Restrict When the infected | No
Containing wound or boil is
Pus properly covered.

* An exclusion or restriction may be removed foy agmptom if the excluded or restricted
employee provides medical documentation to theaipethat the condition is from a non-
infectious condition and that the risk of transimgta pathogenic microorganism is minimal.

(3) in addition to the requirements of (a) of théction, the operator contacts the
department, verbally or electronically, within 2duns after being notified that an employee or
applicant has been diagnosed by a health pradditias having a disease as described in (1)(F) —
(J) of this subsection or is jaundiced; each re#tfon must provide the date, name of the
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diagnosed disease, and the name and contact irtformud the food establishment reporting the
diagnosed disease.

(c) In this section, “restrict” or “restriction” @ans to limit the activities of an
employee so that there is no risk of transmittimtisease that is transmissible through food and
the employee does not work with exposed food, clead-contact surfaces, linens, or
unwrapped single-service or single-use articl&sf. 5/18/97, Register 142; readopt 12/19/99,
Register 152; am 6/28/2001, Register 158; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.070 AS 17.20.200

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.300, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

Operators may contact the department by callingdepartment office location or by
calling (907) 269-7501 or, outside the MunicipabifyAnchorage, 87-SAFEFOOD ((877) 233-
3663), or by facsimile: (907) 269-7510.

18 AAC 31.310. Handwashing.(@) The operator of a food establishment shedliee
that employees thoroughly wash their hands anéxpesed portions of their arms with soap and
warm water

(1) in a handwash sink located and installed asifpd at 18 AAC 31.416, and
equipped as specified at 18 AAC 31.525; and

(2) using the following cleaning procedure:

(A) vigorous friction on the surfaces of the lathgbfingers, finger tips,
areas between the fingers, hands, and arms feasit 10 to 15 seconds; employees shall
pay particular attention to the areas underneatlitigernails;

(B) thorough rinsing under clean, running watext ik at least 100F;

(C) turning the faucet off in a manner that witit tontaminate cleaned
hands or arms;

(D) thorough drying of cleaned hands and armsgusin
() individual, disposable towels;

(i) a continuous disposable towel system thapsap the user
with a clean, disposable towel; or

(i) a heated-air hand drying device.
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(b) The operator of a food establishment shallenthat each employee washes their
hands and exposed portions of their arms as deskiib(a) of this section immediately before
engaging in food preparation or processing, inclgdvorking with exposed food, clean food-
contact surfaces, or unwrapped single-servicenglesiuse articles, and

(1) after touching bare human body parts other thean hands and clean,
exposed portions of arms;

(2) after using the toilet;

(3) after caring for or handling service animaisquatic animals allowed under
18 AAC 31.575;

(4) after using tobacco, eating, drinking, coughisneezing, or using a
handkerchief or disposable tissue;

(5) after handling soiled equipment or utensils;

(6) during food preparation, as often as necegsammove soil and
contamination and to prevent cross-contaminatioeannthanging tasks;

(7) before preparing ready-to-eat food and wheitckimg between working with
raw and ready-to-eat food;

(8) before donning gloves for working with fooatda
(9) after engaging in other activities that magteminate the hands or arms.

(c) If a hand antiseptic or solution used as aldip is used, the operator of a food
establishment shall ensure that

(1) the hand antiseptic or solution used as a kg safe, complies with
provisions specified at 18 AAC 31.570, except tnhand antiseptic or solution used as a hand
dip that is not safe or in compliance with 18 AAC570 may be used if the use is

(A) followed by

() thorough hand rinsing in clean water beforachaontact with
food; or

(i) by the use of gloves; or

(B) limited to situations that do not involve ditecontact with food by
the bare hands;

(2) the antiseptic or solution is located onlyaadint to a handwash sink;

(3) the antiseptic or solution is used in additiomandwashing but not as a
substitute for handwashing; and
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(4) a solution used as a hand dip is kept cledmaaintained at a strength
equivalent to at least 100 ppm hypochlorite sotuti¢eff. 5/18/97, Register 142;
readopt 12/19/99, Register 152; am 6/28/2001, Ragl$8; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.310, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.315. Employee practices(a) The operator of a food establishment shall
ensure that employees do not eat, drink, or usdaanyof tobacco in preparation, processing,
service, or warewashing areas. However, an employgse

(1) taste food for culinary purposes, using alsiuge utensil; or

(2) drink from a closed beverage container if¢betainer is handled to prevent
contamination of

(A) the employee’s hands and arms;
(B) the container; and

(C) exposed food, clean food-contact surfacesnnand unwrapped
single-service or single-use articles.

(b) The operator of a food establishment shallienthat each area designated for
employees to eat, drink, or use tobacco is locsetthat exposed food, clean food-contact
surfaces, linens, unwrapped single-service or singk articles, and other items needing
protection are protected from contamination.

(c) The operator of a food establishment shaluengat

(1) employees keep their fingernails trimmeddfjland maintained so that the
edges and surfaces are cleanable and not rough;

(2) unless wearing intact single-use gloves indgapair, employees do not wear
fingernail polish or artificial fingernails when wang with exposed food;

(3) while preparing food, employees do not weerejey on their exposed arms
and hands, except that a smooth band ring may be& wo

(4) employees wear clean outer clothing to preeentamination of food, food-
contact surfaces, linens, or single-service orlsiuge articles; and

(5) employees who prepare or serve unwrapped,cikapad food, or that present
a risk of contaminating food or food-contact suesovear hair restraints and clothing that cover
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body hair and that are designed and worn effegtitcekeep their hair from contacting food or
food-contact surfaces. (Eff. 5/18/97, Register;Xéadopt 12/19/99, Register 152;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.320. Supervision and management: respsibilities. (a) The operator of
a food establishment shall ensure that either sopein charge or a certified food protection
manager, as specified in 18 AAC 31.325, is empl@madi present at all times during hours of
operation anis responsible for

(1) identifying hazards in the daily operatiortloé food establishment;

(2) developing and implementing policies and pdages to prevent foodborne
illness;

(3) training employees about the requirementéisf¢hapter;

(4) directing food preparation activities and eative actions, as needed, to
protect the health of the consumer; and

(5) monitoring daily operations on a periodic Basi ensure that food safety
policies and procedures are followed.

(b) For purposes of this section, person in chega individual who
(1) carries out the responsibilities specifiedhis section; and

(2) demonstrates knowledge of foodborne illnessgmtion and the requirements
of this chapter in one of the following ways:

(A) complying with the provisions of this chapt®r having no violations
of risk factors or interventions during an inspectconducted under 18 AAC 31.900;

(B) responding correctly to the department's qaest as they relate to
public health practices and principles applicabléhe operation, during an inspection
conducted under 18 AAC 31.900. (Eff. 12/28/200égiRter 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.325. Supervision and management: ceiifd food protection manager
(a) Except as described in (b) or (c) of thisisectthe operator of a food establishment that
serves or prepares unwrapped, unpackaged foodeshplby at least one full-time certified food
protection manager who is involved in the dailym@piens of the establishment to carry out the
responsibilities described in 18 AAC 31.320.
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(b) The operator of a satellite or catered feedtwgtion that is in a separate location but
under the direct management authority of the operdta food establishment in (a) of this
section may have a certified food protection managm is employed by the same operator at a
food establishment located elsewhere if the cedifood protection manager has

(1) direct management authority over the satediiteatered feeding location,
including responsibility for ensuring food safeftydugh routine, onsite review; and

(2) responsibility for no more than five food dgdtshments, including satellite or
catered feeding locations.

(c) The following food establishments are not regflito have a certified food protection
manager:

(1) alimited food service;

(2) afood establishment where food preparati@oisly limited to one or more
of the following activities:

(A) grinding coffee beans;
(B) packaging foods that are not potentially helnas;
(C) serving bulk food that is displayed for sedfrgce by consumers;
(D) the following food processing operations:
() jams, jellies, and confectionary;
(i) ice manufacturing;
(i) bottled beverages;

(iv) raw meat, poultry, seafood, or game intenfitgctooking by
the consumer after sale;

(v) other food processing operations required unde
18 AAC 31.710 to develop and follow a HACCP plan;

(E) heating as the only preparation step for a&bafroduct;

(F) providing prepackaged, commercially procedsed in its original
package;

(G) cleaning or sanitizing utensils, if the onbpt served is prepared off
site;

(H) a food establishment that provides meals necertttan one day in a
seven-day period and that is owned and operateddoginess or a nonprofit organization
whose primary activity is not food service;
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(3) a convenience store.

(d) The operator of a food establishment in (a&haf section shall maintain records
showing compliance with this section, as describetB AAC 31.335.

(e) A new food establishment or a food establightrire(a) of this section that ceases to
employ a certified food protection manager shaithiw 45 days,

(1) hire a certified food protection manager; or

(2) designate an existing employee who is enrafieal certified food protection
manager training course and will obtain certifioatwithin 90 days after the date the food
establishment began operation or ceased to eniglogitified food protection manager; if the
designated employee fails to obtain certificatibie, operator shall employ a certified food
protection manager within 30 days after determinivad the employee in training will not be
certified. (Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.330. Food worker cards (a) The operator of a food establishment shall
ensure that each food worker employed in the a@stabent, within 30 days after the date of hire,
holds a valid food worker card issued by the depant under this section.

(b) The department will issue an applicant fooadf worker card a card after the
applicant

(1) satisfactorily completes an examination coneddy the department; and
(2) pays the fee required in 18 AAC 31.050.

(c) In the examination described in (b) of thistsm, the department will include
guestions covering

(1) food receipt from an approved source, as fipddn 18 AAC 31.200;

(2) food protection, including protection from luisn as specified in
18 AAC 31.220 — 18 AAC 31.228;

(3) potentially hazardous food temperature ane tieguirements, including
maintenance, including during freezing, cold-hofglicooking, hot-holding, cooling, reheating,
and serving, as specified in 18 AAC 31.230 — 18 AR(234;

(4) transmission of foodborne disease, as spddiiid8 AAC 31.300 and
18 AAC 31.315;

(5) handwashing procedures, as specified in 18 RAG10; and
(6) effective warewashing, including chemical $iolns and exposure times
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necessary for washing, rinsing, and sanitizing foodtact surfaces, as specified in
18 AAC 31.422 — 18 AAC 31.424.

(d) A food worker card issued by the departmentigl for three years after the date of
issue.

(e) An operator of a food establishment shall t@mrecords showing compliance with
this section, as specified in 18 AAC 31.335.

() As necessary for compliance with 42 U.S.C.AR%+ 12213 (Americans with
Disabilities Act), the department will waive theagmination requirement in (c) of this section if
the food worker demonstrates an understandingeofabd safety requirements in (c)(1) — (6) of
this section that is sufficient to ensure that pubeéalth is protected for the activities that the
food worker performs or is expected to perforna fbod worker makes a demonstration under
this subsection for a limited number of activitidee department will list on the food worker card
each approved activity that the food worker mayqgoar.

(9) In this section, a “food worker”

(1) means an individual working with unpackageodfopotentially hazardous
food, or food-contact surfaces; and

(2) does not include the individuals, or an indual whose activities are limited
to one or more of the following:

(A) an individual responsible for greeting, segtiar transacting the
exchange of money or credit with customers;

(B) a grocery checker or an individual responsiblebagging groceries;
(C) adelivery driver;
(D) a patient or resident in an institution;

(E) an individual who assists patients or resigémian institution with
meals;

(F) avolunteer;
(G) anindividual responsible for stocking sheleeslisplay areas;

(H) an individual responsible for receiving, stoak shipping, delivering,
or picking product in a warehouse;

() an individual under the age of 18 who is agsgsin a school kitchen
with school meal service. (Eff. 12/28/2006, Regjisi80)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
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18 AAC 31.335.Records. (a) The operator of a food establishment suligettis
chapter shall keep records as follows:

(1) for molluscan shellfish, the identity of theusce of the molluscan shellfish
that has been sold or served, as described in 18 21200, must be recorded by retaining the
molluscan shellfish tags or labels for 90 daysrdfie dates of harvest;

(2) if raw, raw-marinated, partially cooked, ornmated-partially cooked seafood
that is required to have been frozen, as spedffid® AAC 31.250, is served or sold in ready-to-
eat form, records must be kept as follows:

(A) if the operator freezes the seafood, the dperaust record the
freezing temperature and time to which the seafedzen and must retain the records
for 90 days after the date of service or sale efsémafood,;

(B) if a supplier freezes the seafood, the opematast retain a written
agreement or statement from the supplier stipudatiat the seafood supplied is frozen to
the appropriate temperature and for the approptirate specified in 18 AAC 31.250;

(3) a copy of the certificate for each certifiedd protection manager employed
as required under 18 AAC 31.320, 18 AAC 31.3251®AAC 31.902 must be kept for the
duration of each certified food protection managernployment and for one year after the
certified food protection manager terminates enmpient;

(4) a copy of each food worker card issued un8ehAC 31.330 to food workers
employed by the establishment must be kept fodthvation of each food worker’'s employment
and for one year after the food worker terminatapleyment;

(5) self-assessments, if required under 18 AAG@®,. must be kept for at least
one year after the date the self-assessment wasiciel.

(b) If, during the required record retention tira€pod establishment is closed for a
prolonged period, or if record storage capacitiniited, the records specified in (a) of this
section may be transferred to some other reasoaabbssible location. If requested by the
department, the operator shall return the recardise establishment or another agreed-upon
location for department review within 24 hours afteceiving the request unless the department
agrees to a longer period. (Eff. 12/28/2006, Regik80)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
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Article 4. Equipment and Utensils

Section

400.
408.
4009.
410.
411.
412.
413.
414,
415.
416.
420.
421.
422.
423.
424,
425.

Materials

Design and construction: cleanability

Design and construction: functionality

Repealed

Design and construction: temperature meaguaevices
Design and construction: warewashing mashine
Design and construction: molluscan shellfistks
Maintenance, proper adjustment, and calimati
Equipment installation and location

Equipment installation and location: sinks
Cleaning and sanitizing: frequency

Dry cleaning and clean-in-place methods
Precleaning

Washing and rinsing

Sanitizing

Protection of clean items

18 AAC 31.400. Materials (a) The operator of a food establishment svadlre that

(1) materials used in the construction of foodtaohsurfaces and do not allow

the migration of deleterious substances or impaldrs, odors, or tastes to food and are

(A) safe, durable, corrosion resistant, and nooiddesnt;
(B) sufficient in weight and thickness to withsilarepeated washing;
(C) finished to have a smooth and easily cleansiniface; and

(D) resistant to pitting, chipping, scratchingpsig, distortion, and
decomposition;

(2) solder is safe and made of corrosion resistaierial; solder and flux

containing lead in excess of 0.2 percent may ned @s a food-contact surface;

(3) only a safe lubricant is used on equipmeribod-contact surfaces;
(4) plastic liners or containers used for foodage are made of safe materials;
(5) castiron is used only

(A) as a cooking surface; or

(B) in utensils for serving food if the utensile aised only as part of an
uninterrupted process from cooking through service;
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(6) ceramic, china, crystal, and decorative utensicluding hand-painted
ceramic and china that contact food, are leaddramntain levels of lead that do not exceed the
limits set in Table C of this subsection; the oparahall purchase utensils specified as lead-free,
or use a commercial lead test kit to test the fooatact surfaces of utensils;

TABLE F
MAXIMUM LEAD CONTENT

UTENSIL CATEGORY MAXIMUM LEAD
(milligrams per liter - mg/l)

Coffee or other hot beverage mugs 0.5
Bowls larger than 1.1 liter (1.16 quart) 1.0
Bowls smaller than 1.1 liter 2.0
Plates, saucers, and other flat utensils 3.0

(7) copper and copper alloys, such as brass,

(A) do not contact food with a pH below six, sashvinegar, fruit juice,
or wine, except that copper or copper alloys mayhe pre-fermentation or fermentation
stage of beer brewing, contact beer brewing ingradithat have a pH below six; and

(B) are not used for fittings or tubing betwedpaakflow prevention
device, such as a double check valve, and a cadipad

(8) repealed 12/28/2006;

(9) food-contact surfaces that have a perfluokariesin coating are used only
with non-scoring or non-scratching utensils ancueieg aids;

(10) galvanized metal is not used for food-consacfaces that are in contact
with food having a pH below six, such as vinegauitfuice, or wine;

(11) materials used to make single-service orlsinge articles
(A) do not allow the migration of deleterious staipees, or impart colors,

odors, or tastes to food; and
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(B) are safe and clean;
(12) sponges are not used in contact with foodamrsurfaces that are
(A) cleaned and sanitized; or
(B) in use;

(13) nonfood-contact surfaces of equipment thaieaposed to splash, spillage,
or other food soiling, or that require frequentacimg are constructed of a corrosion-resistant,
nonabsorbent, and smooth material, except thanigshi2d wood may be used for
nonfood-contact surfaces in a dry food storage ramatk-in freezer, or utility room; the use of
unfinished wood shelving may not be used in a réachkfrigeration or freezer unit, except that
unfinished wood may be used as shelving in a walkeezer;

(14) containers and covers are nonabsorbent, eXtatpa container may be lined
with a linen or napkin, as specified in 18 AAC 342and

(15) seafood shells are not used more than onserasg or display containers.
(b) Unfinished wood or wicker may not be usedatdifood, except that

(1) unfinished wood or wicker may be used if itisan and lined with an
impervious single-service liner;

(2) dry bread products or chips may be servedimished wood or wicker if the
container is lined with a single-service liner arl@an, dry napkin or linen;

(3) hard maple or an equally nonabsorbent materégl be used for cutting
blocks, cutting boards, salad bowls, and bakebkt and

(4) wood may be used for single-service articdesh as chopsticks, stirrers, or
ice cream spoons.

(c) Repeated use of safe plastic, rubber, or mikbanaterials is allowed if the materials
are resistant under normal use to pitting, chippsegatching, scoring, distortion, and
decomposition, and are of a weight and thicknessatiows repeated washing, rinsing, and
sanitizing by normal warewashing methods.

(d) Utensil or equipment handles made of wrappbdprbent, or hard-to-clean materials
are prohibited. (Eff. 5/18/97, Register 142; amd@pt 12/19/99, Register 152;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.400, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.400(a)(7).
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.
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18 AAC 31.408. Design and construction: cleanalii. The operator of a food
establishment shall ensure that

(1) food-contact surfaces that are multi-use are
(A) smooth and easily cleanable;

(B) free of breaks, open seams, and hard-to-¢teamal corners and
crevices;

(C) finished to have smooth welds and joints; and
(D) easily accessible or removable for cleaning m@intenance;

(2) nonfood-contact surfaces of equipment thakaposed to splash, spillage, or
other food soiling, or that require frequent clegnare

(A) free of unnecessary ledges, projections, evices; and

(B) easily accessible for cleaning and maintenaneed filters must be
readily removable for cleaning and maintenance; and

(3) equipment intended for in-place cleaning isigieed and constructed so that

(A) cleaning and sanitizing solutions circulateoughout the closed
system and contact all interior food-contact swe$aand

(B) the system is self-draining or capable of gesompletely drained of
cleaning and sanitizing solutions. (Eff. 12/28/@0BRegister 180)

Authority:  AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
18 AAC 31.409. Design and construction: functiondy. (a) The operator of a food
establishment shall ensure that

(1) equipment that is designed for use with a covéid has

(A) an opening located within the top of the uhat is flanged upward at
least two-tenths of an inch; and

(B) has a cover or lid that overlaps the openimdjia sloped to drain;

(2) equipment is designed so that fixed pipinygerature measuring devices,
rotary shafts, and other parts extending into ageit are provided with a watertight joint at the
point where the item enters the equipment; howefanvatertight joint cannot be provided, the
operator shall ensure that the equipment

(A) is designed so that the piping, temperaturasugng devices, rotary
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shafts, and other parts extending through the ogsrare equipped with an apron
designed to deflect condensation, drips, and dast bpenings into the food; and

(B) has an opening located within the top of thi that is flanged
upward at least two-tenths of an inch; and

(3) within equipment, compartments that are suligaccumulation of moisture
due to conditions such as condensation, food ogfage drip, or water from melting ice are
sloped to an outlet that allows complete draining.

(b) The operator of a food establishment shallienthat tubing carrying beverage
ingredients to dispensing heads does not conta¢hat is to be consumed unless the tubing is
grommeted at entry and exit points of the ice biprevent condensation from entering the ice
bin.

(c) The operator of a food establishment shaluengat

(1) refrigeration equipment is capable of maintagmpotentially hazardous food
at 41° F or less; and

(2) shelving used in a refrigeration or freezei imslotted or perforated to
enhance air circulation. (Eff. 12/28/2006, Regidi&0)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.410. Design and constructionRepealed. (Eff. 5/18/97, Register 142;
readopt 12/19/99, Register 152; am 6/28/2001, Ragl$8; repealed 12/28/2006, Register 180)

18 AAC 31.411. Design and construction: temperata measuring devices.(a) The
operator of a food establishment shall ensuretémperature measuring devices used in the
establishment

(1) are designed to be easily readable;

(2) if used for measuring food temperature, dohase sensors or stems
constructed of glass, except if the glass senssteon is encased in a shatterproof coating;

(3) if used for measuring food temperature or wagmperature on a
warewashing machine, are equipped with a numestale, printed record, or digital readout in
increments no greater than 2° F in the intendedea use; and

(4) if used for measuring ambient air or waterpgenature, are scaled only in
Fahrenheit.

(b) The operator of a food establishment shallenthat, in a mechanically-refrigerated
or hot food storage unit, the sensor of a tempegatieasuring device is located to measure the
air temperature or a simulated product temperatutlee warmest part of a mechanically-
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refrigerated unit and in the coolest part of afbotd storage unit.

(c) Except for equipment for which placement ¢émperature measuring device is not a
practical means for measuring the ambient air sungting the food, cold- or hot-holding
equipment used for potentially hazardous food rbasiesigned to include and must be equipped
with at least one integral or permanently affixeshperature measuring device that is located to
allow easy viewing of the device’s temperature ldigp

(d) For manual warewashing that uses hot watesdaitizing, the operator of a food
establishment shall ensure that the sanitizing estment of the three-compartment
warewashing sink is equipped with a temperatureson@ay device.

(e) The operator of a food establishment shalienthat each warewashing machine is
equipped with machine-mounted or waterline-moumgeaperature measuring devices that

(1) continuously measure the water temperatueaahn wash and rinse tank; and
(2) are installed in each wash and rinse tank and

(A) at the point where the water enters the hdewsanitizing final rinse
manifold, if the machine uses hot water for samtzor

(B) in the chemical sanitizing solution tank,hietmachine uses chemicals
for sanitizing. (Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.412. Design and construction: warewasig machines.(a) If a
warewashing machine uses fresh hot water at linespire as a final sanitizing rinse, the operator
of a food establishment shall ensure that the wasbimg machine is equipped with a pressure
gauge or similar device that measures and dispieys/ater pressure in the supply line
immediately before entering the warewashing machihthe flow pressure measuring device is
upstream of the fresh hot water sanitizing rinsgtrab valve, the pressure gauge or similar
device must be mounted in a one-fourth inch irgre @ize valve.

(b) The operator of a food establishment shalienthat each warewashing machine is
equipped with self-draining drainboards, utensiksa or tables large enough to accommodate all
soiled and cleaned items that may accumulate dings of operation for necessary holding
before cleaning and after sanitizing.

(c) If a warewashing machine is installed aftec&aber 28, 2006, the operator of a food
establishment shall ensure that

(1) an easily accessible and readable data @latkixed to the machine by the
manufacturer; the data plate must indicate the mathdesign and operating instructions,
including the

(A) temperatures required for washing, rinsingJ aanitizing as specified
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in 18 AAC 31.422 — 18 AAC 31.424;

(B) pressure required for the fresh hot watertsang rinse unless the
machine is designed to use only a pumped or rdatemli sanitizing rinse; and

(C) conveyor speed for conveyor machines or dyaie for stationary
rack machines; and

(2) the machine is equipped with a visual meangetdy that detergents and
sanitizers are delivered, or with a visual or aledddarm to signal if the detergents and sanitizers
are not delivered, to the respective washing andisiag cycles.

(Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.413. Design and construction: molluscashellfish tanks. The operator of
a food establishment that has a molluscan shelifsisupport system display tank shall ensure
that

(1) the safety and quality of the molluscan sksdilfas they were received is not
compromised by use of the tank; and

(2) each system is equipped with
(A) tanks that
(i) have smooth, cleanable surfaces;

(i) are durable and accessible for washing, ngsand sanitizing,
as described in 18 AAC 31.422 — 18 AAC 31.424;

(i) have plumbing and spray nozzles that araméble and made
from safe materials; and

(iv) hold at least 100 gallons of water per 75 mqmgiof molluscan
shellfish;

(B) plumbing that
(i) will not be a source of contamination;

(i) does not have pipes or hoses that can filhwwtagnant water;
and

(i) has a device backflow to prevent backflonddrack-
siphonage to protect the potable water supply; and

(C) arecirculation system that includes
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(i) filtration to remove particulate matter andraonia;

(i) a disinfection system to remove coliform bexéa from the
water; if an ultraviolet (UV) light system is usebe ultraviolet lights must be
cleaned at least every six weeks and the bulbs beusdplaced at least once every
365 days; and

(i) a refrigeration unit to maintain water at 460° F;

(3) water used with seafood other than mollust¢etifssh does not flow into the
molluscan tank;

(4) different lots of molluscan shellfish in thank are not comingled; in this
paragraph, “comingled” means combining molluscagllsh harvested on different days or
from different growing areas as identified on tag or label,

(5) vertical dividers or mesh bags for separalitg are used,;

(6) molluscan shellfish are washed free of mudtber debris;

(7) dead, broken, or weak molluscan shellfishdisearded
(A) before placing molluscan shellfish in the taakd
(B) at least every 24 hours;

(8) the tank and recirculation system are washiesed, and sanitized, as
specified at 18 AAC 31.422 — 18 AAC 31.424, atleaxe every seven days;

(9) if atank and recirculation system is usedaf@pecies other than molluscan
shellfish, the tank and recirculation system arshed, rinsed, and sanitized, as specified at
18 AAC 31.422 — 18 AAC 31.424, before use for alosman shellfish;

(10) defoamers, if used, are of food-grade qualityt do not cause the molluscan
shellfish to become adulterated; and

(11) the manufacturer’s guidelines for maintaining water’s salinity in the
tanks are followed. (Eff. 12/28/2006, Register)180

Authority:  AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
18 AAC 31.414. Maintenance, proper adjustment, andalibration. The operator of a

food establishment shall ensure that

(1) food-contact surfaces are maintained in & sthtepair and condition that
meets the requirements of this chapter;

(2) each temperature measuring device is mairdaingood repair and is
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calibrated in accordance with manufacturer’s speatibns, as necessary to ensure accuracy
(A) for aproduct thermometer, to2°F;

(B) for a temperature measuring device on a washiag machine, to
+ 2° F; and

(C) for an ambient air and water temperature maagudevice, tat: 3° F;

(3) the conveyor speed or automatic cycle timeg&ech warewashing machine
are maintained accurately timed in accordance mihufacturer’s specifications;

(4) each warewashing machine and its auxiliarymaments is operated in
accordance with the machine’s data plate, if preser other manufacturer’s instructions; and

(5) water pressure measuring devices are maimtamgood repair and are
accurate. (Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.415. Equipment installation and location (a) The operator of a food
establishment shall ensure that

(1) equipment, including ice makers and ice ster@guipment, is not located
under exposed sewer lines, nonpotable waterlin@swells, or another potential source of
contamination;

(2) equipment placed on tables or counters isiiest for easy cleaning of the
equipment and adjacent table or counter surfacaits,vand equipment and, unless portable, is

(A) flush with and sealed to the table or counter;
(B) mounted on legs at least four inches high;

(3) aisles and working spaces between equipmehivalis are unobstructed and
adequate for employees to perform their dutiesautitontaminating food or food-contact
surfaces;

(4) floor-mounted equipment, unless readily moeals
(A) flush with and sealed to the floor;

(B) installed on a raised platform of concretethrer smooth masonry in
a way that prevents liquids or debris from seepingettling under, around, between, or
behind the equipment or the raised platform in epdbat are not fully open for easy
cleaning and inspection; or

(C) elevated on legs at least six inches highepixthat vertically
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mounted floor mixers may be no less than four isatféthe floor if no part of the floor
under the mixer is more than six inches from clegriccess; and

(5) the space between floor-mounted equipmentiridg equipment, and
adjacent walls is closed; if exposed to seepages-fihounted equipment must be flush with and
sealed to the adjoining equipment or adjacent wiilksrequirements of this paragraph do not
apply if at least six inches is provided for clegnbetween and behind each unit of
floor-mounted equipment.

(b) The operator of a bar or tavern who served fmodescribed in
18 AAC 31.020(f)(1)(F) shall ensure that the arsad equipment used to prepare and serve food
and beverages and used for warewashing are addquatpport the types and volume of food
and beverages and methods of preparation and servic

(c) A semi-automated espresso machine using liopilki must be located on the same
premises as, and operated in conjunction withranéed food establishment.

(d) In this section, "portable™ means that theigoent
(1) is small and light enough to be moved easjlpib average person; and
(2) has
(A) no utility connection;
(B) a utility connection that disconnects quickdy;

(C) a flexible utility connection line of suffiant length to permit the
equipment to be moved for easy cleaning. (Eff8®1, Register 142; readopt 12/19/99,
Register 152; am 12/31/2000, Register 156; am B®A/, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.415, without cleaihg affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.416. Equipment installation and location sinks. (a) The operator of a
food establishment shall ensure that self-draisings are provided as follows:

(1) for a food establishment that is extensivelyodeled or began operation
after May 1983, at least one utility sink, or cuttiéeaning unit with a floor drain; the utility &in
or curbed cleaning unit

(A) must be conveniently located for cleaning mdiblsng mop buckets,
disposing of mop water and similar liquid wastej amnilar activities; and
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(B) may not be located in a preparation, procgssinwarewashing area,
or in any other location that could cause the sinknit to be a source of contamination
to food, food-contact surfaces, linens, or singleAge or single-service items;

(2) except for a specific food service operatisted in 18 AAC 31.525(b), or a
market or food processing establishment as proviréhl) of this section, at least one handwash
sink

(A) equipped as specified in 18 AAC 31.525;
(B) installed, as specified at 18 AAC 31.515, &whted

(i) in the preparation area, except as provided)if this
subparagraph;

(i) in the warewashing area if the same emplayke handles
soiled utensils also handles cleaned utensilsid¢ipartment will allow the
installation of a single handwash sink if the oparaemonstrates to the
department’s satisfaction that the single sinkoisvenient to the food preparation
and the warewashing area and public health is gexieand

(i) in or next to the exit of each toilet roonestribed in
18 AAC 31.520; and

(C) that can be tempered to a temperature beth@@n 120 F by a
mixing valve or combination faucet;

(3) except for a market or food processing esthbiient as provided in (b) of this
section, at least one three-compartment warewasimgunit; in addition,

(A) each warewashing sink compartment must be
(i) adequate for the complete immersion of masnig; and

(i) supplied with hot and cold potable runningteraunder
pressure;

(B) for manual warewashing that uses hot watesémitizing, the
sanitizing compartment of the three-compartmerk sinst be equipped with

() an integral heating device that will maintdive water at a
temperature of 170F or above; and

(i) dish baskets that allow complete immersiomufst items in
the hot water; and

(C) self-draining drainboards, utensil racks,alni¢s large enough to
accommodate all soiled and cleaned items that meynaulate during hours of operation
must be provided for necessary holding before ahggand after sanitizing;
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(4) for a bar or tavern, a fourth sink compartmenemptying drinks and
handwashing in addition to compartments used fahivay, rinsing, and sanitizing;

(5) a separate preparation sink

(A) if an establishment is extensively remodeleak a significant change
in its method of preparation or processing, or bemzeration after May 18, 1997; and

(B) if the menu or method of preparation or preoas requires frequent
soaking, rinsing, culling, or cleaning of raw indients or produce.

(b) The operator of a market or food processitgtdishment shall provide

(1) if the market or food processing establishm&rbnstructed or extensively
remodeled after May 18, 1997, at least one handsiakhequipped as specified at
18 AAC 31.525, and that can be tempered to a testyrer between 100 - 128 by a mixing
valve or combination faucet; a handwash sink magtrovided

(A) inthe processing area; and

(B) in, or next to the exit of, each toilet roomsdribed in
18 AAC 31.520; and

(2) at least one three-compartment warewashing sguipped as specified at
(a)(3) of this section, if

(A) equipment or utensils that must be disassedniglecleaning, as
specified in 18 AAC 31.422, are used; and

(B) the market or food processing establishmeakisnsively remodeled
or began operation after May 18, 1997. (Eff. 122286, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.420. Cleaning and sanitizing: frequency(a) The operator of a food
establishment shall ensure that food-contact sesface clean to sight and touch, and are kept
free of encrusted grease deposits and other snihadations.

(b) Except as provided in this section, the oerat a food establishment shall ensure
that, at each of the following points in time, fecohtact surfaces are precleaned, washed, rinsed,
and sanitized, as specified in 18 AAC 31.422 — P&/A31.424, or replaced with clean and
sanitized equipment and utensils:

(1) before each use with a different type of rawral food, unless the food-
contact surface is in contact with a successiatiftédrent raw animal foods, each requiring a
higher cooking temperature, as specified in 18 AA32, than the previous food;

(2) each time a change occurs from working with faods to working with
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ready-to-eat foods;

(3) between uses with raw fruits and vegetablelsvath potentially hazardous
food;

(4) at any time during the operation when contatim may have occurred.

(c) If the food-contact surface is a product themmeter that is maintained in contact with
food held at the temperatures specified in 18 AAR34, the operator of a food establishment
shall ensure that the product thermometer is wasireskd, and sanitized

(1) before the internal food temperature is taken;
(2) after use and before storage; and

(3) between use with raw and with ready-to-eatifp@nd different raw animal
species.

(d) The operator of a food establishment shalienthat food-contact surfaces used to
prepare or serve potentially hazardous food omérmaous or production-line basis are washed,
rinsed, and sanitized at least every four hoursngwrse or replaced with clean and sanitized
equipment and utensils, except that

(1) the establishment is not required to waslseiimr sanitize containers holding
potentially hazardous food until those containeeseanpty, if those containers and their contents
are in storage and maintained at temperaturesfigueiri 18 AAC 31.234;

(2) serving containers that hold ready-to-eat pid#y hazardous food that is
maintained at the temperatures specified in 18 BAR34, in a salad bar, delicatessen,
cafeteria, or similar serving situation, are intétemtly combined with additional supplies of the
same food that is at the temperatures specifid@iAAC 31.234, and the containers are washed,
rinsed, and sanitized at least once every 24 hours;

(3) inaroom or area maintained at an ambienp&ature of 55F or less, the
food-contact surfaces are washed, rinsed, andzzohit the frequency required in Table G of
this section.
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TABLE G
CLEANING AND SANITIZING FREQUENCY
FOR FOOD-CONTACT SURFACES
USED IN A ROOM OR AREA
KEPT AT AN AMBIENT TEMPERATURE OF 55° F OR BELOW

TEMPERATURE FREQUENCY
41° F or below 24 hours
42° F - 45° F 20 hours
46° F - 50° F 16 hours
51°F—-55°F 10 hours

(e) Except if dry cleaning methods are used asitspe in 18 AAC 31.421, the operator
of a food establishment shall ensure that foodairgurfaces contacting nonpotentially
hazardous foods are washed, rinsed, and sanitized

(1) at any time after contamination may have owzr

(2) at least once every 24 hours for iced teaatisprs and consumer self-service
utensils, including tongs, scoops, and ladles;

(3) before restocking consumer self-service eqeipnand utensils, including
condiment dispensers and display containers; and

(4) in equipment, including ice bins and beverdigpensing nozzles and
enclosed components of equipment, at a frequeresifsgd by the manufacturer or, absent
manufacturer specifications, at a frequency necg$sareclude accumulation of soil or mold.

(H The operator of a food establishment shallemshat food-contact surfaces of grills
and griddles are cleaned at least once every 2&hou

(9) The operator of a food establishment shaluenthat the cavities and door seals of
microwave ovens are cleaned at least once evelnp@e by using the manufacturer’s
recommended cleaning procedure.

(h) The operator of a food establishment shalienghat each each warewashing
machine, drainboard, utensil rack, and table, aath @ompartment of each sink, basin, or other
receptacle used for washing and rinsing food-carstai¢aces or raw foods, or laundering wiping
cloths is washed, rinsed, and sanitized

(1) before use;
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(2) throughout the day at a frequency necessgpyeeent recontamination of
food-contact surfaces and to ensure that the eqnpperforms its intended function;

(3) if used, at least once every 24 hours; and

(4) if a warewashing sink is used to wash wipilgglts, wash produce, or thaw
food, the sink is washed, rinsed, and sanitizedreaind after each of these uses.

(i) The operator of a food establishment shallemshat nonfood-contact surfaces of
equipment are

(1) kept free of dust, dirt, food particles, geaand other debris; and
(2) are cleaned at a frequency necessary to gieelacumulation of residues;

() If areservoiris used to supply water to adarce fogger or similar device, the
operator of a food establishment shall ensureth®atievice is

(1) maintained in accordance with manufacturer&riictions; and

(2) cleaned at least once each week in accordaiticenanufacturer’s
instructions, or by

(A) draining and completely disassembling the wated aerosol contact
parts;

(B) brush-cleaning the reservoir, aerosol tubarg] discharge nozzles
with a suitable detergent solution;

(C) flushing the complete system with water to ogmthe detergent
solution and particulate accumulation; and

(D) rinsing by immersing, spraying, or swabbing teservoir, aerosol
tubing, and discharge nozzles with at least 50 pppwochlorite solution or another
equivalent sanitizer solution.

(k) The operator of a food establishment shaluemghat the wash, rinse, and sanitize
solutions are changed frequently to maintain cieass and temperatures specified in
18 AAC 31.422 — 18 AAC 31.424 or by the manufaatun@&ff. 5/18/97, Register 142;
am/readopt 12/19/99, Register 152; am 6/28/200gisk 158; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.420, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.420(a).
Chapter 72, SLA 1998 relocated department authtwigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.
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18 AAC 31.421. Dry cleaning and clean-in-place mwbds. (a) The operator of a food
establishment shall ensure that, if dry cleaninghas, including brushing, scraping, and
vacuuming are used,

(1) the dry cleaning method is only used on sedabat are soiled with dry food
residues that are not potentially hazardous; and

(2) cleaning equipment used in dry cleaning foodtact surfaces is not used for
any other purpose.

(b) The operator shall ensure that fixed equipneeriguipment too large to be cleaned
in a sink compartment or warewashing machine iswe@srinsed, and sanitized by

(1) using alternative manual warewashing equipreaoh as a high-pressure
detergent sprayer, low- or line-pressure sprayrdete foamer, a brush or other similar
implement, a receptacle that substitutes for tmepaytments of a three-compartment
warewashing sink, or other task-specific cleaniggigment;

(2) disassembling the equipment as necessarjoiw atcess of the detergent
solution to all parts of the equipment to be washieded, and sanitized,;

(3) precleaning as specified in 18 AAC 31.422,¢haipment components and
utensils;

(4) washing, rinsing, and sanitizing as specifired8 AAC 31.423 —
18 AAC 31.424;

(5) air-drying as specified in 18 AAC 31.425; and
(6) reassembling as specified in 18 AAC 31.425if. (12/28/2006, Register 180)
Authority:  AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
18 AAC 31.422. Precleaning(a) The operator of a food establishment shrelee

that food-contact surfaces are precleaned by

(1) scraping food debris over a waste disposdlamgarbage receptacle or
removing in a warewashing machine with a prewaste¢cyand

(2) preflushing, presoaking, or scrubbing withasives, if necessary for effective
cleaning. (Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.423. Washing and rinsing.(a) The operator of a food establishment shall
ensure that food-contact surfaces are effectivalghed to remove or completely loosen soils by
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using the manual or mechanical means necessalygling the use, in accordance with the
cleaning agent manufacturer’s label instructioiis, o

(1) detergents containing wetting agents and dfrests
(2) acid, alkaline, or abrasive cleaners;

(3) hot water;

(4) brushes or scouring pads;

(5) high-pressure sprays; or

(6) ultrasonic devices.

(b) The operator of a food establishment shaitehashing procedures based on the
type and purpose of the equipment or utensil, hadyipe of soil to be removed. In addition,

(1) for mechanical warewashing, soiled items t@leaned must be placed in
racks, trays, or baskets, or onto conveyors in mmathat exposes the items to the unobstructed
spray from all cycles and allows the items to draimd

(2) the temperature of the wash solution must bmtained

(A) for manual warewashing, at not less than 14,05r the temperature
specified on the cleaning agent manufacturer’sl laséructions;

(B) for mechanical warewashing, in a spray-typeemasher that uses
chemicals to sanitize, at not less than 120° F;

(C) for mechanical warewashing, in a spray-typeswasher that uses hot
water to sanitize, as specified in Table H of gastion.
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TABLE H
WASH AND RINSE TEMPERATURE REQUIREMENTS FOR MACHINE S
USING HOT WATER FOR SANITIZING

Single-tank, stationary rack,

dual temperature machine
Wash temperature 150 F
Final rinse temperature 180 F

Single-tank, stationary rack,
single-temperature machine:
Wash temperature 165 F
Final rinse temperature 165 F

Single-tank, conveyor,

dual temperature machine:
Wash temperature 160 F
Final rinse temperature 180 F

Multi-tank, conveyor,
multi-temperature machine:

Wash temperature 150 F
Pumped rinse temperature 160 F
Final rinse temperature 180 F

Single-tank, pot, pan, and utensil washer:
Wash temperature 140 F
Final rinse temperature 180 F

(c) The operator of a food establishment shalienthat washed food-contact surfaces
are rinsed so that abrasives are removed and stgahemicals are removed or diluted through
the use of water by using one of the following duares:

(1) use of a distinct, separate water rinse afteshing and before sanitizing if
using

(A) athree-compartment warewashing sink;

(B) alternative manual warewashing equipment desdrin
18 AAC 31.421; or

(C) athree-step washing, rinsing, and sanitipmagedure in a
warewashing system for equipment that is cleangdikice;

(2) use of a detergent-sanitizer if a distinctewainse does not occur between the
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washing and sanitizing steps and the agent applitte sanitizing step is the same detergent-
sanitizer that is used in the washing step, ifgisin

(A) alternative warewashing equipment describet8mAC 31.421 that
is approved for use with a detergent-sanitizer; or

(B) a warewashing system for equipment that iarebel in place;

(3) if using a warewashing machine that does @ogale the sanitizing solution
as described in (4) of this subsection, or altéveavarewashing equipment described in
18 AAC 31.421, such as a sprayer, use of a nondistiater rinse that is

(A) integrated in the application of the sanitgsolution; and
(B) wasted immediately after each application;

(4) if using a warewashing machine that recydhessanitizing solution for use in
the next wash cycle, use of a nondistinct wateserithat is integrated in the application of the
sanitizing solution. (Eff. 12/28/2006, Registe}18

Authority:  AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
18 AAC 31.424. Sanitizing.(a) The operator of a food establishment shreuee that

food-contact surfaces are sanitized before usewaéishing and rinsing as follows:

(1) for manual warewashing that uses hot wateatotize, immersion for at least
30 seconds in clean water at a temperature dfE 0 above;

(2) for mechanical warewashing that uses hot watsanitize,

(A) by being cycled through equipment that is desd, constructed,
installed, and maintained as specified in 18 AACI32,;

(B) by achieving a utensil surface temperaturgaif F or above at the
end of the sanitizing cycle as measured by anersble registering temperature
indicator; and

(C) by maintaining the final rinse temperaturehef fresh hot water
sanitizing rinse as it enters the manifold at

() not more than 194F, except high pressure and temperature
systems with wand-type, hand-held, spraying dewisesl for the in-place
cleaning and sanitizing of equipment; and

(i) not less than the temperature specified ibl&ad in
18 AAC 31.423;

(3) for manual or mechanical warewashing that ekesnicals to sanitize,
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including the application of sanitizing chemicajsitmmersion, manual swabbing, brushing, or
pressure spraying methods using one of the sargtemlutions specified in Table | of this
section, or another approved exposure time useglationship with a combination of
temperature, concentration, and pH that yieldstization.

TABLE |
MANUAL AND MECHANICAL WAREWASHING
CHEMICAL SANITIZER, EXPOSURE TIME, TEMPERATURE, pH,
CONCENTRATION, HARDNESS

Chemical Minimum Minimum Exposure pH Maximum
Concentration | Temperature | Time (in Hardness
(in ppm) (in °F) seconds) (in mg/l)
Chlorine 25 120 10 10 or less n/a
Chlorine 50 100 7 10 or less n/a
Chlorine 50 75 7 8 or less n/a
Chlorine 100 55 10 n/a n/a
lodine 12.5-25 75 30 5.0, or less, |or n/a

no higher than
level specified

by
manufacturer
Quaternary | As specified in 75 30 n/a 500, or no
Ammonium | 40 CFR greater than
Compound | 180.940, specified by
adopted by manufacturer

reference in
18 AAC 31.011

Note: “n/a” means not applicable; “mg/I” meansligiems per liter

(b) If chemicals are used to sanitize, a testt&st strips, or another device, such as a
temperature measuring device, must be providediaed often to ensure compliance with the
concentration and temperature specified in Tablethis section.

(Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’s note: Information about how to review or obtain a cagby requirement
referred to in 18 AAC 31.424 and adopted by refeean 18 AAC 31.011 is set out in the
editor’'s note to 18 AAC 31.011.

18 AAC 31.425. Protection of clean itemsThe operator of a food establishment shall
ensure that clean items are dried, reassemblaédsidisplayed, and handled in a manner that
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prevents contamination of the clean items by enguhat

(1) after washing, rinsing, and sanitizing, ascefper in 18 AAC 31.422 —
18 AAC 31.424, equipment and utensils are

(A) before use, adequately drained, as specifietDiC.F.R. 180.940,
adopted by reference in 18 AAC 31.011; or

(B) air-dried before contact with food, excepttthtensils that have been
air-dried may be polished with a cloth that is kelpan and dry;

(2) if wiping cloths are air-dried after laundegjrthe cloths are air-dried in a
location and in a manner that prevents contaminaifdood, food-contact surfaces, linens, or
single-service or single-use articles or the cloths

(3) equipment is reassembled so that food-costataces are not contaminated;

(4) equipment lubricants are applied so that foodtact surfaces are not
contaminated,;

(5) clean equipment and utensils, laundered lin@nd single-service and single-
use articles are stored in a clean, dry location

(A) atleast six inches above the floor on storstyglving, except that
items kept in closed packages may be stored oredptlkids, or open-ended pallets if
that equipment is easily movable by hand or withuke of pallet-moving equipment that
is available on the premises at all times;

(B) where the items are not exposed to splash, dusther
contamination, except that laundered linens anglesiservice or single-use articles that
are packaged or in a cabinet may be stored inketdoom; a location that may cause
contamination includes a locker room, toilet roalrgssing room, garbage room, or
mechanical room, or under an exposed sewer linepan stairwell, a leaking
refrigeration condenser, or a leaking or drippirgeviine, including a leaking automatic
fire sprinkler head or under a line on which wdtas condensed,;

(C) for clean equipment and utensils, coverecheeited in a self-
draining position that allows air drying; and

(D) for single-service and single-use articleghi@ original protective
package or stored by using other means that affiatdction from contamination until
used,;

(6) single-service and single-use articles andred and sanitized utensils are
handled, displayed, and dispensed so that contéiominaf food- or lip-contact surfaces is
prevented, including ensuring that

(A) knives, forks, or spoons that are not pre-\wea) either multi-use or
single-service, are presented so that only thelbarsdte touched by employees or by
consumers if consumer self-service is provided; and
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(B) except as specified in (A) of this paragragihgle-service articles that
are intended for food-or lip-contact are furnisii@dconsumer self-service with the
original individual wrapper intact or from a disjzen;

(7) soiled tableware is removed from consumengaind drinking areas and
handled so that clean tableware is not contaminatedl

(8) if tableware is pre-set,
(A) each exposed, unused setting is
(i) removed when a consumer is seated; or
(i) washed, rinsed, and sanitized, as specifiet8 AAC 31.422 —
18 AAC 31.424, before further use if the settingsraot removed when a

consumer is seated; or

(B) tableware is protected from contamination lgpping, covering, or
inverting the tableware(Eff. 5/18/97, Register 142; readopt 12/19/99, iRteg 152;
am 12/28/2006, Register 180)

Authority :  AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.425, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.
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Article 5. Sanitation and Physical Facilities

Section

500. Water supply

510. Wastewater

515. Plumbing

520. Toilet facilities

525. Handwash facilities

530. Garbage and refuse

535. Insect and rodent control
540. Floors

545. Walls and ceilings

550. Cleaning

555. Lighting

560. Ventilation

565. Dressing rooms and locker areas
570. Poisonous or toxic materials
575. Premises

18 AAC 31.500. Water supply. (a) Except for a food establishment descrilbe@) of
this section, the operator of a food establishrsiatl

(1) provide an adequate supply of potable watenfan approved public water
system source; if the establishment’s source t#lge water is not from a source regulated
under 18 AAC 80, the operator shall inform the eoner by statements contained in placards
conspicuously posted at the primary sales, seroicegistration area or another approved
notification that is most effective to communicatiéh the consumer that the water supply is not
from a department-regulated source;

(2) ensure that potable water that is not pipettiédood establishment is
transported, delivered, and stored as requiredBbyAC 80; and

(3) ensure that steam used in contact with foddau-contact surfaces is free
from harmful substances and is from a potable wsxiarce.

(b) The operator of a mobile food unit or kioskklensure that potable water tanks,
plumbing, and hoses that come in contact with getafater on the unit or kiosk

(1) consist of materials approved for that usé¢higyNational Sanitation
Foundation, FDA, or an organization recognizedqswalent by the department;

(2) are used for no purpose except to hold, carrgjspense potable water; and
(3) are protected from contamination during sterag

(c) The operator of a mobile food unit or kioskklensure that
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(1) the potable water inlet of the mobile foodtworikiosk is

(A) capped and cannot be contaminated by wasthalige, road dust, oil,
or grease; and

(B) three-fourths inch in inner diameter or leascl

(2) potable water tanks supply a sufficient amairnwater between refilling and
hold at least one day’s supply.

(d) The operator of a mobile food unit or kiosk¢ept a pushcart, shall
(1) take the following actions at least annualid defore seasonal startup:

(A) superchlorinate each potable water tank fdeast two hours with 50
ppm chlorine solution;

(B) drain, thoroughly rinse, and refill the tarakd

(C) submit water samples to a certified laboraforycoliform analysis
(i) before initial startup and before seasonatspa and
(i) every three months during operation; and

(2) take the following actions if notified thatveater sample exceeds the
maximum contaminant level for coliform bacteriasas out in 18 AAC 80.300(b)(5):

(A) immediately superchlorinate the tank as desgdtiim (1)(A) and (B) of
this subsection; and

(B) submit another water sample to a certifiedtabory for coliform
analysis within 24 hours after superchlorination.

(e) The operator of a food establishment placettua boil water notice under
18 AAC 80 shall take the applicable actions ligtedable J of this subsection as directed by the
department.
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TABLE J

REQUIREMENTS FOR OPERATING UNDER A BOIL WATER NOTIC E

Total Coliform Exceedance

Fecal Coliform Exceedance

Water supply

Use boiled water or an
alternate potable water supp

Use boiled water or an
lyalternate potable water supg

ly

Food, drink, ice

Use food, drink, and ice
prepared prior to notice

Destroy food, drink, and ice
prepared prior to notice.
Limit menu and type of food
preparation depending on
volume available from
alternate potable water supg

ly

Water use equipment

Disconnect equipment. CleanDisconnect equipment. Clean

and sanitize before reuse

and sanitize before reuse

Wiping cloths Rinse in 100 ppm chlorine | Rinse in 100 ppm chlorine
solution solution
Tableware Continue to use Use single-service

Other utensil washing

Use automatic warewasher
add sanitizer to all sinks

piUse automatic warewasher
add sanitizer to all sinks

DI

Handwashing stations

Use existing handwash sink

5 Set up temporary handwash
sinks using alternate water

source

(H The requirements of this section do not apiplg

(1) temporary food service subject to 18 AAC 30,60

(2) limited food service that dispenses only popged food and that meets the

requirements of 18 AAC 31.610(c);

(3) mobile food unit that dispenses only prepaekiaipod and that meets the
requirements of 18 AAC 31.620(g);

(4) mobile retail food vendor that sells only prekaged food and that meets the
requirements of 18 AAC 31.625(1); or
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(5) kiosk that sells only prepackaged food and tneets the requirements of
18 AAC 31.615(c).

(g) An exemption in (f) of this section does neligve an operator from complying with
requirements of the Department of Labor and Woddddevelopment. (Eff. 5/18/97,
Register 142; am/readopt 12/19/99, Register 1521 2i28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.500, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.500(b)-(f)
and added a new subsection (g). Chapter 72, SIO8 i€located department authority to adopt
regulations in 18 AAC 31 from AS 03.05 to AS 17.20.

18 AAC 31.510. Wastewater (a) Except for a food establishment descriloe@) of
this section, the operator of a food establishrsbatl ensure that wastewater from the
establishment is discharged into a public sewerwastewater disposal system built and
operated as required by 18 AAC 72.

(b) In addition to the requirements of (a) of théstion, the operator of a mobile food
unit shall ensure that

(1) wastewater is stored in a permanently inslatek with a volume at least 15
percent larger than that of the water supply tank;

(2) wastewater is not discharged from the retaritmk when the mobile food
unit is in motion; and

(3) the wastewater discharge connection is lohen the potable water inlet
connection.

(c) The requirements of this section do not appls
(1) temporary food service subject to 18 AAC 30,60

(2) limited food service that dispenses only popged food and that meets the
requirements of 18 AAC 31.610(c);

(3) mobile food unit that dispenses only prepaekiaigpod and that meets the
requirements of 18 AAC 31.620(g);

(4) mobile retail food vendor that sells only prekaged food and that meets the
requirements of 18 AAC 31.625(]); or

(5) kiosk that sells only prepackaged food and tineets the requirements of
18 AAC 31.615(c). (Eff. 5/18/97, Register 142; esatopt 12/19/99, Register 152)
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Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.510, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.510(c) by
adding a new paragraph. Chapter 72, SLA 1998 a&tdcdepartment authority to adopt
regulations in 18 AAC 31 from AS 03.05 to AS 17.20.

18 AAC 31.515. Plumbing (a) Except for a food establishment descrilme@) of this
section, the operator of a food establishment gmaure that plumbing is sized, installed, and
maintained as required by applicable state and f@aenbing codes and is consistent with good
public health practices.

(b) Cross-connections between potable and nonjgotadier supplies, chemical feed
lines, or similar devices are prohibited.

(c) The operator of a food establishment shaluengat

(1) any nonpotable water system is used onlyiferdrotection, air conditioning,
heating, or flushing toilets;

(2) each outlet on a nonpotable water line iggebs DANGER-UNSAFE
WATER?”;

(3) hot and cold running water under pressureasiged to all plumbing fixtures
with faucets, including handwash, warewashing, ar&jon, processing, and janitorial sinks;

(4) a potable water system is equipped with deviogorevent backflow and
back-siphonage at fixtures and equipment unlegsragnent air gap at least twice the diameter
of the water supply inlet separates the water supft and the equipment or fixture's flood
level rim;

(5) a hose is not attached to a faucet unlesskflba prevention device is
installed on the faucet or a permanent air gapastltwice the diameter of the water supply inlet
is maintained,

(6) grease traps, if used, are accessible fonirigand kept clean;

(7) a warewashing machine, warewashing sink, leeragimilar fixture that uses
gravity only to discharge waste is connected diyedotthe drainage system; in addition, a floor
sink that is installed flush with or below the 8hed floor or a floor drain must be provided
adjacent to the fixture; the fixture and floor dranust be trapped and vented as required by AS
18.60.705 (State Plumbing Code) and municipal piagnbodes and must be consistent with
good public health practices;

(8) drain lines from equipment do not dischargsteaater directly on a floor;
and
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(9) a minimum of a double check valve or an appdoreduced-pressure
backflow assembly is installed between copper pipsopper tubing and a carbonated beverage
dispensing machine.

(d) The operator of a food establishment shalienthat fixtures or equipment in which
food or drink is stored, prepared, or served, achefrigerators, steam kettles, potato peelers,
ice storage bins, and preparation sinks, are mettlly connected to a drainage system. The
operator shall ensure that this equipment is ddanyemeans of indirect waste pipes and that the
drained wastes discharge through an air breakaimtopen floor sink or another approved
receptor that is properly connected to the drairsggéem. The requirements of this subsection
do not apply to

(1) a warewashing sink in a preparation area srtes sink is used to soak,
wash, or prepare ready-to-eat food; or

(2) a walk-in refrigerator or combination walk-meach-in refrigerator used for
storage and sales of products in bottles, cartumsyntainers.

(e) The requirements of this section do not apply
(1) temporary food service subject to 18 AAC 30,60

(2) limited food service that dispenses only popged food and that meets the
requirements of 18 AAC 31.610(c);

(3) mobile food unit that dispenses only prepaekiaipod and that meets the
requirements of 18 AAC 31.620(g);

(4) mobile retail food vendor that sells only prekaged food and that meets the
requirements of 18 AAC 31.625(1); or

(5) kiosk that sells only prepackaged food and tineets the requirements of
18 AAC 31.615(c). (Eff. 5/18/97, Register 142;dept 12/19/99, Register 152;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072 AS 17.20.290

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.515, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.515(e) by
adding a new paragraph. Chapter 72, SLA 1998 a&tdcdepartment authority to adopt
regulations in 18 AAC 31 from AS 03.05 to AS 17.20.

18 AAC 31.520. Toilet facilities (a) Except for a food establishment descriloe)iof
this section, the operator of a food establishrtieattprovides seating for its patrons must
provide at least one toilet facility and one lavgtior use by the establishment’s consumers. In
addition, the operator shall ensure that toileilifaas and lavatories are installed and maintained
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as required in 18 AAC 30.610, 18 AAC 30.630, 18 AB@640, and 18 AAC 30.650, and that
the number of toilet fixtures, urinals, and lavaerin the establishment conforms to the State
Plumbing Code, at AS 18.60.705.

(b) If a food establishment does not seat conssimethe premises, the operator of the
establishment shall provide toilet facilities ansldtories for employees on the premises or as
provided in (d) of this section.

(c) Employees and consumers may use the sameftilities if consumers can do so
without entering a food preparation, food storagaiewashing, or utensil storage area.

(d) Consumers and employees may use the same poilis in a multiple activity area,
such as a shopping mall or sports center, if tfacties

(1) meet the requirements of (a) of this section;
(2) are available when the food establishmenpe&rating;
(3) are located within 200 feet of the food esshivhent; and
(4) are in the same building on the same floor.

(e) The operator of a food establishment shalienthat
(1) toilet fixtures are kept clean and in goodaiep

(2) toilet rooms are completely enclosed and hieye-fitting, self-closing doors
that remain closed except during cleaning or maantee;

(3) toilet tissue in a wall-hung or protected @nér is provided at each toilet;
and

(4) easily cleanable waste containers are provashelemptied at least once each
day.

(H The requirements of this section do not afiplg
(1) temporary food service subject to 18 AAC 30,60

(2) limited food service that dispenses only popged food and that meets the
requirements of 18 AAC 31.610(c);

(3) mobile food unit that dispenses only prepaekiaipod and that meets the
requirements of 18 AAC 31.620(g);

(4) mobile retail food vendor that sells only prekaged food and that meets the
requirements of 18 AAC 31.625(1); or

(5) kiosk that sells only prepackaged food and tineets the requirements of
18 AAC 31.615(c).
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(g) An exemption in (f) of this section does neligve an operator from complying with
requirements of the Department of Labor and Woddddevelopment. (Eff. 5/18/97, Register
142; am/readopt 12/19/99, Register 152)

Authority: AS 17.20.005 AS 17.20.180 AS 18.35.120
AS 17.20.072 AS 18.35.100 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.520, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.520(a) and
(f), and added new subsection (g). Chapter 72, 8298 relocated department authority to
adopt regulations in 18 AAC 31 from AS 03.05 to A520.

18 AAC 31.525. Handwash facilities (a) Except for a food establishment descrilmed i
(b) of this section, the operator of a food es#divhient shall ensure that
(1) handwash sinks are provided as required b%A8 31.416 and are
(A) used exclusively for handwashing;

(B) supplied with soap and sanitary towels inspdnser or a hand-drying
device that provides heated air;, common towelpeobibited;

(C) accessible at all times; and
(D) kept clean and in good repair;

(2) a sign or poster that is clearly visible toptoyees is posted at each handwash
sink used by employees directing employees to waeh hands; and

(3) employees and consumers do not wash theirshainsinks used for
preparation or warewashing.

(b) The requirements of this section do not appls
(1) temporary food service subject to 18 AAC 30,60

(2) limited food service that dispenses only popged food and that meets the
requirements of 18 AAC 31.610(c);

(3) mobile food unit that dispenses only prepaekiaigpod and that meets the
requirements of 18 AAC 31.620(g);

(4) mobile retail food vendor that sells only prekaged food and that meets the
requirements of 18 AAC 31.625(1); or

(5) kiosk that sells only prepackaged food and tineets the requirements of
18 AAC 31.615(c).
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(c) An exemption in (b) of this section does reltave an operator from complying with
requirements of the Department of Labor and Woddddevelopment. (Eff. 5/18/97,
Register 142; am/readopt 12/19/99, Register 1521 2i28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.180 AS 18.35.120
AS 17.20.072 AS 18.35.100 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.525, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.525(b) by
adding a new paragraph, and added new subsecjioff@apter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.530. Garbage and refuse(a) Except for a mobile food unit, the operator
of a food establishment shall provide sufficiemitainers and large enough areas inside and
outside the facility to hold garbage and refusbe dperator of a mobile food unit shall provide
sufficient containers inside or next to the mobitet while the unit is operating.

(b) Garbage and other refuse must be disposefiesf enough to prevent odor or the
attraction of insects, rodents, or other pests.

(c) When storing garbage,

(1) except as described in (d) of this sectioa,dperator shall ensure that
garbage that is stored inside the food establishisestored in durable, easily cleanable, insect-
proof, and rodent-proof containers that do not leabsorb liquid and that are kept clean;
plastic bags and wet-strength paper bags may ltetadme these containers or for short-term
storage inside the establishment, not to exceediaye

(2) containers used to store garbage outsideotiak dstablishment, including
dumpsters, compactors, and compactor systems,baiessily cleanable, have tight-fitting lids,
doors, or covers, and must be kept covered andmably clean; drain plugs must be in place
except during cleaning; and

(3) rooms used to store garbage must be

(A) made of easily cleanable, nonabsorbent, wdshaisect-proof, and
rodent-proof materials;

(B) large enough to store all garbage and refos¢amers;
(C) kept clean; and
(D) used for no other purpose.

(d) Cardboard boxes or other packaging materaldbes not contain food waste may be
stored in a protected enclosure before removal.

(e) The operator of a food establishment shalienthat
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(1) burning of garbage and refuse on the prenisescompliance with the air
quality requirements of 18 AAC 50; and

(2) disposal of garbage and refuse is in compéamith 18 AAC 60.
(Eff. 5/18/97, Register 142; readopt 12/19/99, Rieyil52)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.530, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.535. Insect and rodent control.(a) The operator of a food establishment
shall ensure that the presence on the premisesedts, rodents, and other pests is minimized
(1) routinely inspecting incoming shipments ofdaand supplies;
(2) routinely inspecting the premises for evideatpests;

(3) using, if pests are found, trapping devicestber means of pest control
allowed under this chapter and in accordance wW8tAAC 90; and

(4) eliminating conditions that contribute to therboring of pests.

(b) The department may require the operator ® &icommercial pest control applicator
certified under 18 AAC 90 to handle an insect, rader other pest problem if the operator does
not demonstrate to the department’s satisfactianttte operator has adequately controlled the
problem with pesticides and traps, or if an immirtegalth hazard exists. If the department
requires a certified commercial pest control agbc under this section, the operator shall
provide documentation to the department detailivegatctions taken by the applicator.

(c) The operator of a food establishment shaluenghat insect light traps and flypaper,
if used in the establishment, are

(1) located so that dead insects cannot fall o fiood-contact surfaces, or food
storage areas; and

(2) changed often enough to prevent a heavy adatiom of insects in the traps
or on the flypaper.

(d) The operator of a food establishment shalienthat

(1) pesticides and pesticide use comply with 182240 and 18 AAC 31.570;
and

(2) dead or trapped birds, insects, rodents, #mel pests are removed from
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control devices and the premises at a frequendyptieaents their accumulation, their
decomposition, or the attraction of other pests.

(e) The operator of a food establishment shallienthat openings to the outside and
perimeter walls and roofs are effectively prote@gdinst the entrance of rodents, insects, and
other pests by tight-fitting, self-closing doorksed windows, screening, controlled air currents,
or other means. Screening material must be tigjinigf, free from breaks, and not less than 16
mesh to the inch. (Eff. 5/18/97, Register 142;raadopt 12/19/99, Register 152; am 6/28/2001,
Register 158; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020

Editor’s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.535, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.535(a).
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.

18 AAC 31.540. Floors Except for a temporary food service subject8 ARC 31.600,
the operator of a food establishment shall endae t

(1) floors and floor coverings of preparation, ggssing, display, storage, and
warewashing areas, walk-in refrigeration unitssdneg rooms, locker rooms, and toilet rooms
are

(A) made of smooth, durable, nonabsorbent majeal
(B) kept clean and in good repair;

(2) floors in warehouses and storage rooms usstbte case lots, large
containers of food, packaging materials, and exegagpment or utensils are made of a material
that is cleanable; the floors may be of unsealeddaxbcleaning methods do not require the use
of water or other liquid and if other activitiesearot likely to cause discharges of water or other
liquid onto the floor;

(3) floors that are water flushed for cleaningttteceive discharges of water or
other liquid waste from equipment, or that arenragea where equipment is cleaned using a
pressure spray method, slope uniformly at a mininefimne-quarter inch per foot to a properly
trapped drain;

(4) carpeting is not used in preparation, procesgroduce display,
warewashing, and food storage areas, or in talans; carpeting, if used in other areas, must be
durable and tightly woven, with appropriate clegneéguipment provided and regularly used;

(5) sawdust, wood shavings, peanut shells, olaimiaterial are not used on
floors in preparation, processing, display, storagavarewashing areas, or toilet rooms;
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(6) mats, duckboards, and non-slip floor coveriagsmade of nonabsorbent and
grease-resistant materials and are designed tenb@mable and easily cleanable;

(7) the floor and wall junction in preparationppessing, display, storage, and
warewashing areas, walk-in refrigerators, lockerme, and toilet rooms is sealed and is coved or
has concave molding installed; and

(8) exposed utility service lines and pipes dootugtruct floor cleaning.
(Eff. 5/18/97, Register 142; readopt 12/19/99, Reyil52; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.540, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.545. Walls and ceilings The operator of a food establishment shall ensur
that

(1) walls, ceilings, partitions, wall coveringgals, and windows, including light
fixtures, vent covers, decorative material, and4wvadunted fans or other equipment attached to
walls and ceilings, are kept clean and in goodiregral do not contaminate food or food
containers;

(2) walls and ceilings in walk-in refrigeratorsgdzers, preparation, processing,
and warewashing areas, toilet rooms, and janitoo@is are light-colored, smooth, easily
cleanable, and nonabsorbent;

(3) walls and ceilings in other areas are cleanablgood repair, and do not
contaminate food, containers, equipment, or utensil

(4) studs, joists, and rafters are not exposegut@paration or processing areas; if
studs, joists, or rafters are exposed in othersatbay must be clean and in good repair;

(5) exposed utility service lines and pipes doofgtruct the cleaning of walls
and ceilings; and

(6) each servicing area is provided with overhgadection, except for areas
used only for the loading of water or the discharfjgewage and other liquid waste, through the
use of a closed system of hoses; in this paragfaphyicing area” means an operating base
location to which a mobile food unit or transpadatvehicle returns regularly for vehicle and
equipment cleaning, discharging liquid or solid teasrefilling water tanks and ice bins, or
boarding food. (Eff. 5/18/97, Register 142; readidh19/99, Register 152;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
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AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.545, without cleaihg affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.550. Cleaning.The operator of a food establishment shall endhat t

(1) cleaning required by 18 AAC 31.540 - 18 AACS5S is conducted when the
least amount of food is exposed, except for emesgeleaning of floors;

(2) cleaning is performed by a dustless method; an

(3) wastewater from cleaning required by 18 AAC53D - 18 AAC 31.545 is not
disposed of in a preparation sink, a handwash sin&,sink used to wash food-contact surfaces.
(Eff. 5/18/97, Register 142; readopt 12/19/99, iReg 152; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.020 AS 17.20.180

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.550, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.555. Lighting The operator of a food establishment shall enthat

(1) permanently installed artificial light sourga®vide

(A) atleast 50 foot candles of light, evenly disited, measured 30
inches from the floor, on preparation, processamgl warewashing surfaces and
equipment; and

(B) at least 20 foot candles of light, evenly disited, measured 30
inches from the floor, in other areas; dining ameast meet this standard only during
cleaning activities; and

(2) protective shielding is provided for breakahitgficial lighting fixtures
located

(A) over equipment used to hold or display food;
(B) in walk-in refrigerators or freezers;
(C) over any area where food or food-contact sedaare exposed such as

preparation, service, and display areas; and
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(D) over equipment and areas where utensils anighegnt are cleaned
or stored. (Eff. 5/18/97, Register 142; readopl2®9, Register 152)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.555, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.560. Ventilation. The operator of a food establishment shall ensure

(1) that equipment that produces excessive hiegtins condensation, vapors,
noxious odor, smoke, or fumes is adequately vetateditside air through a hood and filter
system that prevents grease, condensation, or fithégrom collecting on walls and ceilings or
from draining or dripping onto food, food-contaatfaices, linens, or single-service or single-use
articles;

(2) if an automated deep frying system with a k=gt hoodless design is used,
that the system is approved by the Underwriterotatories (UL) and the National Sanitation
Foundation (NSF);

(3) that commercial cooking equipment that produgrease-laden vapors is
vented through a hood and grease collection sydesigned and installed in accordance with the
International Mechanical Cod&006 Edition, Chapter 5, Sections 506 - 509, sstbpy
reference in 18 AAC 31.011;

(4) that fire prevention or extinguishing equipristalled in a hood does not
obstruct cleaning or cause grease to collect; and

(5) that a system vented to the outside doesreate a discharge that violates 18
AAC 50. (Eff. 5/18/97, Register 142; am 12/19/B@gister 152; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor’s note: Information about how to review or obtain a cagbya requirement
referred to in 18 AAC 31.560, and adopted by refeeein 18 AAC 31.011, is set out in the
editor’'s note to 18 AAC 31.011.

18 AAC 31.565. Dressing rooms and locker areaga) The operator of a food
establishment shall ensure that dressing roomketecor other suitable facilities are

(1) provided for the orderly storage of employk®hing, outer garments, and
other belongings; and

(2) not located in a preparation, processing, ftodage, or warewashing area.
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(b) Employees may hang outer garments on a cokimaa storage room containing
food, utensils, or other food supplies if the footgnsils, and supplies are completely packaged.
(Eff. 5/18/97, Register 142; readopt 12/19/99, Rieyi1l52)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.565, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.570. Poisonous or toxic materials(a) Poisonous or toxic materials are
prohibited on the premises of a food establishregoépt as specified in (b) of this section and

(1) those materials necessary to operate and amaitfie establishment, including
those needed to clean and sanitize food-contafetcas, as specified in 18 AAC 31.422 —
18 AAC 31.424, or to control insects and rodergssgecified in 18 AAC 31.535; or

(2) personal care items that are stored in aifiacils specified in
18 AAC 31.565.

(b) To ensure that poisonous or toxic materiadssémred so they cannot contaminate
food, clean food-contact surfaces, laundered linensingle-service or single-use articles, the
operator of a food establishment shall ensure that

(1) poisonous or toxic materials are separatesplaging or partitioning;

(2) poisonous or toxic materials are located ir@a that is not over food, clean
food-contact surfaces, laundered linens, or sisgleice or single-use articles;

(3) medications in a food establishment necedsathe health of employees

(A) are stored in containers that bear a legid@ufacturer’s or
prescription label;

(B) are located to prevent the contamination offfcclean food-contact
surfaces, laundered linens, or single-servicerglstuse articles;

(C) stored in a refrigerator, are stored in ortaorers that are kept in a
covered, leak-proof container identified as a coetafor the storage of medication; and

(4) first aid supplies are stored in a contaihat ts located to prevent
contamination of food, clean food-contact surfat@asydered linens, or single-service or single-
use articles.

(c) The operator of a food establishment shaluengat

(1) each container of poisonous or toxic matebalars a legible manufacturer
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label, except that a small container filled or tak®m a properly-labeled master container may
be used if

(A) each smaller container is clearly and indiatiylabeled with the
common name of the material;

(B) the directions for use are reviewed with erngpks; and
(C) the master container is retained on site;
(2) pesticides are
(A) segregated from other chemicals;
(B) used according to 18 AAC 90; and
(C) applied in a manner that
(i) does not constitute a hazard to employeeshmrgersons; and

(i) prevents contamination, including toxic resés due to drip,
drain, fog, splash, or spray on food, clean foodtact surfaces, laundered linens,
or single-service or single-use articles;

(3) cleaning agents and sanitizing compounds ddeave a toxic residue on or
contaminate food or food-contact surfaces; in aoldito meeting the requirements of
18 AAC 90, chemical sanitizers and other chemioéih@crobials applied to food-contact
surfaces must meet the requirements specified i@.BER. 180.940, adopted by reference in
18 AAC 31.011;

(4) chemicals used to wash or peel raw, wholdédramd vegetables meet the
requirements specified in 21 C.F.R. 173.315, adbptereference in 18 AAC 31.011;

(5) chemicals used as boiler water additives rieetequirements specified in
21 C.F.R. 173.310, adopted by reference in 18 AADOBL,

(6) drying agents used in conjunction with samtgzcontain only components
that are listed as one of the following:

(A) generally recognized as safe for use in f@sdspecified in
21 C.F.R. Part 182 or 21 C.F.R. Part 184, adopyeeference in 18 AAC 31.011;

(B) generally recognized as safe for the intenas] as specified in
21 C.F.R. Part 186, adopted by reference in 18 8A011;

(C) approved for use as a drying agent underaa panction, as specified
in 21 C.F.R. Part 181, adopted by reference in A& 81.011; if sanitizing is with
chemicals, the approval must be specifically fa& with chemical sanitizing solutions;

(D) specifically regulated as an indirect food itistd for use as a drying
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agent, as specified in 21 C.F.R. Parts 175 — 1d@ted by reference in 18 AAC 31.011;
if sanitizing is with chemicals, the regulationaasindirect food additive must be
specifically for use with chemical sanitizing saburs;

(E) approved for use as a drying agent undertesiold of regulation
process established by 21 C.F.R. 170.39, adopteeférsence in 18 AAC 31.011; if
sanitizing is with chemicals, the approval musspecifically for use with chemical
sanitizing solutions;

(7) lubricants used on food-contact surfaces,earibgs and gears located on or
within food-contact surfaces, or on bearings aratgthat are located so that lubricants may
leak, drip, or be forced into food or onto food-tamt surfaces, meet the requirements specified
in 21 C.F.R. 178.3570, adopted by reference in A& 81.011;

(8) automatic dispensing aerosol units, if useel, a

(A) not located in areas where food is prepareseoved;

(B) located at least 20 feet from
(i) a processing area;
(i) a preparation area;
(ii) food;
(iv) food-contact surfaces;
(V) linen;
(vi) a single-service or single-use article steragea; or
(vii) a warewashing area; and

(C) installed and used only in areas beyond tfieence of a ventilation
system that may result in contamination of the g@mnareas in (A) and (B) of this
paragraph;

(9) rodent bait is contained in a covered, tampsistant bait station;

(10) a tracking powder pesticide is not used fiocal establishment; a nontoxic
tracking powder such as talcum or flour may nottaonnate food, food-contact surfaces, linens,
or single-service or single-use articles; and

(11) a container used to store poisonous or towterials is not used to store,
transport, or dispense food. (Eff. 5/18/97, Regi$t?; readopt 12/19/99, Register 152;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
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18 AAC 31.575. PremisesThe operator of a food establishment shall enthat

(1) the grounds in the immediate vicinity of tretadblishment are well drained
and free of conditions, such as uncut weeds osgramaterials, equipment, or refuse stored in a
manner that might attract or harbor insects, ragjemtother pests;

(2) access to preparation, processing, and walemgareas is restricted to
employees or to persons who own, manage, serépaijrf maintain, or regulate the
establishment;

(3) the establishment is separated from any liangleeping quarters by
complete partitioning or solid, self-closing doaxad that no part of any operation is conducted
in living or sleeping quarters;

(4) laundry activities are restricted to washing drying linens, cloths, uniforms,
and aprons and take place only in dressing or fodans, in storage rooms where food,
equipment, and utensils are packaged or coverad,aseparate laundry room;

(5) clean clothing and linens are stored in arclgace and protected from
contamination;

(6) soiled clothing, linens, and wiping cloths atered in nonabsorbent
containers or washable laundry bags;

(7) maintenance tools, including brooms, mopsuuatcleaners, and similar
items, are

(A) stored so the tools do not contaminate fooddfcontact surfaces,
linens, or single-service or single-use articles;

(B) stored in an orderly manner that facilitate=aning the area used for
storing tools; and

(C) placed in a position that allows tools, if wet air-dry without soiling
walls, equipment, or supplies;

(8) live animals are not in the establishmentepxdor edible fish, crustacea or
molluscan shellfish, fish in aguariums, patrol dagsompanying police officers, or service
animals accompanying persons with disabilities; and

(9) service animals are controlled by the disalpkedon, kept off seats, and
prevented from contaminating food, food-contactases, or utensils. (Eff. 5/18/97,
Register 142; readopt 12/19/99, Register 152; atd812006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 44.46.020
AS 17.20.020 AS 17.20.180

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.575, without cleaihg affirm the validity of that section
following statutory amendments made in ch. 72, SI988. Chapter 72, SLA 1998 relocated
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department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.
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Article 6. Temporary Food Service, Limited Food Sevice, Kiosks, Mobile Food Units, and
Vending Machines

Section

600. Temporary food service

610. Limited food service

615. Kiosks

620. Mobile food units

625. Mobile retail vendors

630. Machines vending potentially hazardous food

18 AAC 31.600. Temporary food servicg(@) In addition to the other applicable
requirements of this chapter, the operator of gptaary food service shall comply with this
section.

(b) Food must be prepared at the temporary foodcgeunless the department approves
prior preparation at a permitted food establishnoer@nother facility under (c)(5) of this section.

(c) For atemporary food service, depending orattejuacy of facilities, equipment, and
utensils for the types and volume of food and mashaf preparation and service, and based on
information provided by the operator on an appiaratorm provided by the department, the
department will, as the department determines sacg$o serve the interests of public health
and consumer protection,

(1) limit the food items to be prepared and sold;
(2) limit preparation steps;
(3) prohibit the sale of potentially hazardousdpo

(4) except for the fee required by 18 AAC 31.0§@&nt a variance from a
requirement of this chapter under 18 AAC 31.93bdf variance will not threaten public health
or consumer protection and the purpose of the reongnt is otherwise satisfied;

(5) authorize prior preparation of food at a pétaci food establishment or
another approved facility if

(A) that establishment or facility has adequateigment for the type and
volume of food and methods of preparation;

(B) a letter of agreement signed by the operattheestablishment or
facility

(i) is attached to the temporary food service i@pgibn;

(i) specifies the food, and the dates and tirhesfood will be
prepared; and
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(ii) confirms that the establishment or facilitgs adequate
equipment and utensils for the type and volumeofifand methods of
preparation; and

(C) food is maintained at temperatures require®RPAC 31.230 —
18 AAC 31.236 and protected from contamination myitransportation to the temporary
food service; and

(6) deny a temporary permit required under 18 A20 if the applicant,
within the two years before the application dagegeived

(A) two or more temporary food service inspectianting risk factor or
intervention violations that the department detessj based on the nature or number of
violations, threaten public health; or

(B) atemporary food service permit suspensioestablishment closure.

(d) The operator of a temporary food service ad\ant that lasts four or more days
shall,

(2)_within three calendar years before the event, laétemded a training course
that provides information about food condition aoedirce, food protection, temperature control,
display and service, handwashing, employee pragtared food-contact surfaces cleaning and
sanitizing; the course may be presented as awidissin instructor, a video training course, a
home study training course, or a class providethbyepartment;

(2) be a certified food protection manager, asdaesd in 18 AAC 31.325; or
(3) hold a food worker card issued by the depantmader 18 AAC 31.330.

(e) If the department issues an operator the teanpéood service permit under
18 AAC 31.020 — 18 AAC 31.030 for an event thatddeur or more days, and that permit is the
first that the operator has received for an evéthat length, the operator’s failure to obtain
training timely as required under (d) of this sextdoes not affect the validity of that permit.
However, the operator of a temporary food servia@naevent that lasts four or more days who
does not attend the training required under (dhisfsection may not obtain an extension of that
permit under 18 AAC 31.020(g), and may not obtasulsequent temporary food service permit
for an event of any length, until the operator otstdhe training required under (d) of this section
and presents a certificate of successful complétidhe department.

(N In addition to meeting the other requirementtshis chapter, including the
temperature and time requirements in 18 AAC 31238 AAC 31.236, the operator of a
temporary food service shall ensure that

(1) potentially hazardous food is not reused dfeeng cooked or hot-held;

(2) mechanical refrigeration units are providettéep potentially hazardous food
at 41° F or below, except that

(A) ice cream may be stored on dry ice; and
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(B) if approved by the department, at events & wnthree days’
duration, hamburger patties, precooked meat, rafoed, and ready-to-eat packaged,
potentially hazardous food, such as milk and sacides, may be stored in an insulated
container using a coolant, such as blue ice onddhice, to keep the temperature at 41° F
or below;

(3) cured food products, such as hot dogs, sausagepperoni, that will not
support the rapid or progressive growth of infagsior toxigenic microorganisms or slower
growth ofClostridium botulinunmmay be stored in properly insulated containersgiaicoolant,
such as blue ice or drained ice, to keep the temyper at 41° F or below;

(4) packaged food is not stored in undrained rdeex water except for
pressurized containers of nonpotentially hazard@verages if the water or ice

(A) contains at least 10 ppm of available chloyized

(B) is changed frequently to keep the water andaioer clean;
(5) only single-service articles are provideduse by consumers;
(6) a handwashing facility is provided for empleggeincluding

(A) a container with a minimum capacity of twolgak, equipped with a
faucet-type spigot, and filled with warm water;afcontainer is uninsulated, a means to
heat water must also be provided,;

(B) a container to catch wastewater from handwaghand
(C) soap and single-service towels;

(7) at least three basins, deep enough for imomeid utensils and equipment,
and a means to heat water are provided to wadg,ramd sanitize utensils and equipment that
will be reused or used on a production-line bakis;requirements of this paragraph do not apply

(A) for an event of one-day duration if adequatEaeutensils are
provided; or

(B) if the operator washes, rinses, and sanifiaed-contact surfaces at
another approved establishment;

(8) a water supply is provided that is
(A) potable;

(B) approved under 18 AAC 80, if the water sugplfrom a public water
system for which approval is required under thatptér; and

(C) adequate to meet preparation, handwashingglaading needs;
(9) if water is from an approved public water syst coliform samples are in
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compliance with 18 AAC 80; and

(10) a container used to haul potable water isentdidnaterials approved for that
use by the National Sanitation Foundation (NSF,RBA, or an organization recognized as
equivalent by the department, is used for no gblepose, and is protected from contamination
during storage.

(g) The operator of a temporary food service séradlure that wastewater is disposed of
into a wastewater disposal system approved und@&AIB72, and that holding tanks and direct
connections to disposal systems are constructediaireed, and operated as required in
18 AAC 72. The department will approve a manualling system if limited amounts of
wastewater are generated and an approved wastadigiesal system is in the vicinity and used
by the operator. The operator shall keep wastewatgainers covered and label them "For
Wastewater Only."

(h) For an event of

(1) one to three days’ duration, a temporary feexvice may have a floor
consisting of grass, gravel graded to drain, satydus similar material if dust and mud are
controlled; and

(2) fourto 21 consecutive days’ duration, ordademporary food service
operating at the same location for no more thandays in any one week for a time period and
for no more than 120 days total, a temporary fasiise must have a floor consisting of
concrete, asphalt, tight-fitting wood, or anothieaoable material.

(i) The operator of a temporary food service sbaiure that walls and ceilings are
constructed to protect the interior of the temppsdructure from the elements and to restrict
access, are cleanable, and are kept clean.

() The operator of a temporary food service sbafiure that public toilets and
handwashing facilities are provided at events dpdhe public for two hours or longer and
ensure that

(1) the number of toilets furnished is adequatetan the peak crowd
anticipated;

(2) if running water is not practically available,

(A) privies or portable toilets are provided iredeof flush toilets; to
determine the number of portable toilets that acgiired, the operator shall use the
Sanitarian & Health Official Guide, Portable Restra Requirements at Special Events
& Crowd Gatherings, Determination of Portable Satitn Requirements at Large
Public Eventspublished by The Center for Business and Indaisiiudies, University of
Missouri-St. Louis, adopted by reference in 18 AATC011; and

(B) lavatories are supplied for washing hands fesmapproved storage
tank, or from an insulated container with a minimeapacity of two gallons each,
equipped with a faucet-type spigot and filled witarm water;
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(C) bacteriocidal hand rinses are installed
(i) at each privy or portable toilet; or
(i) in locations that are conveniently accessibl¢he public after
using the privy or portable toilet and the numiseadequate based on the peak

crowd anticipated;

(3) privies, if used, are designed and construatetequired in 18 AAC 72 and
are located so there is no danger in contamingtiogndwater; and

(4) privies and portable toilets, if used,

(A) have cleanable interior surfaces, screenedioge for ventilation,
self-closing doors, and otherwise prohibit the @mte of insects and rodents; and

(B) are serviced as often as necessary to rentmegraulated wastes, are
kept clean, and are supplied with toilet paperff. @18/97, Register 142; am 12/19/99,
Register 152; am 6/28/2001, Register 158; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 17.20.180 AS 18.35.220
AS 17.20.020 AS 17.20.290 AS 44.46.020
AS 17.20.072 AS 18.35.200

Editor’s note: Information about how to review or obtain a cagbyhe requirements
referred to in 18 AAC 31.600 and adopted by refeeen 18 AAC 31.011 is set out in the
editor’'s note to 18 AAC 31.011.

Video training courses are available for reviewhatdepartment's Anchorage, Fairbanks,

and Juneau offices.

18 AAC 31.610. Limited food service (a) In addition to the other applicable
requirements of this chapter, the operator of @dichfood service shall comply with this section.

(b) At a limited food service, depending on theguhcy of facilities, equipment, and
utensils for the types and volume of food and mashaf preparation and service, and based on
information provided by the operator on the appicraform by the department, the department

may
(1) limit the number and type of food items topsepared and sold;

(2) require the exclusive use of single-servitdemare; and

(3) allow the use of a commissary or other appideeility located in the same
structure or within a reasonable distance to rdguppd and single-service items;

(4) repealed 12/28/2006.

(c) The operator of a limited food service neetlprovide sanitary facilities required
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under 18 AAC 31.500 - 18 AAC 31.525 if

(1) only prepackaged food that meets the requingsnef this chapter is served;
and

(2) any nonpotentially hazardous beverage is pegpat acommissary and
dispensed from equipment that protects the bevdragecontamination.

(d) The exemption in (c) of this section doesnetieve an operator from complying with
requirements of the Department of Labor and Woddddevelopment. (Eff. 5/18/97,
Register 142; am/readopt 12/19/99, Register 1526/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.610, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemadded a new subsection to
18 AAC 31.610. Chapter 72, SLA 1998 relocated depent authority to adopt regulations in
18 AAC 31 from AS 03.05 to AS 17.20.

18 AAC 31.615. Kiosks.(a) In addition to the other applicable requiretseof this
chapter, the operator of a kiosk shall comply whiis section.
(b) The operator of a kiosk shall ensure that

(1) the type of food operation at the kiosk isnaitéd food service or a
convenience store;

(2) potable water is delivered as frequently asessary to prevent the water
tanks from being less than one-quarter full attamg;

(3) the wastewater tank is emptied at a frequématywill prevent the tank from
being more than three-quarters full at any time;

(4) the kiosk provides take-out or drive-up foedvice only, and seating is not
provided for the patrons;

(5) food is not cooled or reheated within the kidkis paragraph does not apply
to an iced beverage; and

(6) toilet facilities for use by the employees aithin 200 feet of the kiosk while
the kiosk is in operation.

(c) The operator of a kiosk need not provide sayitacilities required under
18 AAC 31.500 — 18 AAC 31.525 if

(1) only prepackaged foods that meet the requingsnef this chapter are served;
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(2) any potentially hazardous beverage is preparedcommissary and dispensed
from equipment that protects the beverage fromasoimtation;

(3) an approved facility or commissary is locatathin 200 feet of the kiosk that
provides hot and cold running water for cleaningaf-food contact surfaces; and

(4) toilet facilities and lavatories for employese available within 200 feet of
the kiosk.

(d) The exemption in (c) of this section doesnetieve an operator from complying with
requirements of the Department of Labor and Woddddevelopment. (Eff. 12/19/99,
Register 152; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.620. Mobile food units.(a) In addition to the other applicable requiretse
of this chapter, except as otherwise provided imgbction, the operator of a mobile food unit
must comply with this section.

(b) At a mobile food unit, depending on the adegua facilities, equipment, and
utensils for the types and volume of food and mashaf preparation and service, and based on
information provided by the operator on the appiaraform by the department, the department
will, as the department determines necessary (@ dke interests of public health and consumer
protection,

(1) limit the number and type of food items topsepared and sold;
(2) limit preparation steps; and
(3) approve the use of a commissary to suppontribigile food unit if

(A) the necessary support services can be provm#te mobile food unit
without compromising the commissary's operatiomt an

(B) the mobile food unit operates within a readsealistance of the
commissary so that it can return daily for sergcas required by (c) of this section.

(c) The operator of a mobile food unit, excepeli-sontained mobile food unit
described in (d) of this section, shall

(1) ensure that the unit is taken at least onch day to the commissary for
support services such as cleaning the unit or famdact surfaces, servicing potable water and
wastewater tanks, and restocking food and supplies;

(2) provide to the department a letter of agredrbetween the operator and the
commissary that outlines

(A) the days and hours the commissary will be yaed
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(B) the extent of support services to be providethe commissary;

(3) describe the method used to return the mdbdd unit to the commissary
each day for support services; and

(4) advise the department within 72 hours if ushe commissary is
discontinued.

(d) The operator of a self-contained mobile food is not required to work out of an
approved commissary as described in (c) of this@ed the unit has

(1) installed on the unit water and wastewatedimgj tanks, handwashing, and
warewashing facilities, and utility sink; and

(2) adequate storage facilities on the unit fofadd, equipment, utensils,
including single-service items, and supplies usetthé operation.

(e) The operator of a mobile food unit shall
(1) provide only single-service articles to congusn and

(2) ensure that toilet facilities for employees available within 200 feet of the
unit while it is operating.

(N In addition to the requirements of (a), (lm), @nd (e) of this section, the operator of a
pushcart shall ensure that

(1) sufficient food, utensils, paper productsadieg supplies, potable water
supply, and wastewater holding capacity necessanyderating daily are contained on or within
the cart, except that the operator of the pustmaxt provide

(A) one additional ice chest; and
(B) one additional barbecue grill;
(2) water tanks installed for handwashing onlyatrkeast a five-gallon capacity;

(3) pre-preparation of food, including washinggisly, peeling, cutting, and
assembly, occurs at the commissary; and

(4) cooling or reheating of leftovers does noturcc

(g) The operator of a mobile food unit need nowjde sanitary facilities as required
under 18 AAC 31.500 - 18 AAC 31.525 if

(1) the unit serves only prepackaged food thattsnibe requirements of this
chapter; and

(2) any nonpotentially hazardous beverage is peepat the commissary and
dispensed from equipment that protects the bevdragecontamination.
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(h) The exemption in (g) of this section doesnatieve an operator from complying
with requirements of the Department of Labor and'Méyce Development. (Eff. 5/18/97,
Register 142; am/readopt 12/19/99, Register 1526/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.620, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemadded a new subsection to
18 AAC 31.620. Chapter 72, SLA 1998 relocated depent authority to adopt regulations in
18 AAC 31 from AS 03.05 to AS 17.20.

18 AAC 31.625. Mobile retail vendors (a) In addition to the other applicable
requirements of this chapter, a mobile retail versdiling
(1) only prepackaged food shall
(A) store excess food and supplies at a commissary

(B) provide hot or cold holding units if needednaintain potentially
hazardous food at the temperatures required byA® 21.232; and

(C) keep the unit clean;
(2) whole, gutted, or gilled seafood that hashesn further processed
(A) shall wash raw seafood at
(i) a seafood processing facility permitted unti@AAC 34; or
(i) a commissary;

(B) shall provide adequate refrigerator, freepeice chests of adequate
capacity to store all seafood products and maintfiigeration temperatures of 4 or
below or freezer temperatures 6for below;

(C) shall drain, wash, rinse, and sanitize refag®'s and ice chests after
each day's operation;

(D) shall use single-service gloves, tongs, tissoeother utensils to
minimize hand contact with the unpackaged product;

(E) may not process seafood at the mobile unit;
(F) shall keep the unit clean; and
(G) shall store excess seafood at a commissady; an
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(3) unpackaged processed seafood shall

(A) operate out of a seafood processing facil@ynptted under
18 AAC 34 or a commissary;,

(B) return to the commissary or seafood procesiiaijty daily for
cleaning and sanitizing of food-contact surfaces;

(C) provide approved and adequate handwashirgmnhy include, at a
minimum,

(i) a container with a minimum capacity of twolgak, equipped
with a faucet-type spigot, and filled with warm egtif a container is uninsulated,
a means to heat water must also be provided;

(i) a container to catch wastewater from handwaghand
(iif) soap and single-service towels; and

(D) use single-use gloves or tissues, or otharsiieto minimize bare
hand contact with the unpackaged product.

(b) A mobile retail vendor need not provide sawitacilities as required under
18 AAC 31.500 - 18 AAC 31.525 if the unit servesygorepackaged food that meets the
requirements of this chapter.

(c) The exemption in (b) of this section doesnetieve a mobile retail vendor from
complying with requirements of the Department abtaand Workforce Development.
(Eff. 5/18/97, Register 142; am/readopt 12/19/98giRter 152; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.625, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.625(a)(2),
and (a)(3)(A)-(B), and added a new subsection. p&h&2, SLA 1998 relocated department
authority to adopt regulations in 18 AAC 31 from AS.05 to AS 17.20.

18 AAC 31.630. Machines vending potentially hazamls food. (a) In addition to the
other applicable requirements of this chapter,ragrewho offers potentially hazardous food for
sale in a vending machine shall meet the requiréatthis section.

(b) The operator of an establishment providing mvaes vending potentially hazardous
foods shall ensure that
(1) each machine vending potentially hazardoud fesupported by an approved
storage and servicing area or is supplied andaaihfrom a commissary;
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(2) each machine is designed, constructed, aachtgd in a way that equals or
exceeds NSF's ANSI/NSF International Standard 289,Vending Machines for Food and
Beveragesor the National Automatic Merchandising Assocats (NAMA) Standard for the
Sanitary Design and Construction of Food and Begerdending Machine®oth of which are
adopted by reference in 18 AAC 31.011;

(3) water used in each machine is obtained fr@ouasce constructed and
operated as required by 18 AAC 80;

(4) employees wash their hands immediately bdt@méing the machine or use
single-use gloves;

(5) potentially hazardous food is dispensed toctiressumer in the individual,
original container or package into which it wascgld at the commissary;

(6) milk and fluid milk products are dispensedyoinl individual, original
containers;

(7) fluid milk products, and fluid nondairy prodasuch as creaming agents, are
not dispensed in a vending machine as an ingrefidnit liquid beverages or other food;

(8) the temperature of potentially hazardous fisdcept at 41 F or below for
cold-held food or 135F or above for hot-held food except during thestiraquired to load or
service the machine and no more than 30 minutes latiding or servicing; and

(9) a conspicuous label is affixed to the froneath machine with the name,
physical address, and phone number of the foodledtenent permitted under this chapter to
operate the vending machine.

(c) A semi-automated espresso machine that ugas Iimilk and that, upon activation of
a switch or insertion of a coin, dispenses a b&enato a container placed under the dispenser
by an employee or a consumer is not considerethdivg machine for purposes of this chapter.
(Eff. 5/18/97, Register 142; am/readopt 12/19/98giRter 152; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.630, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.630(b).
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.

Information about how to review or obtain a copyaatquirement referred to in

18 AAC 31.630 and adopted by reference in 18 AAM@B1 is set out in the editor’s note to
18 AAC 31.011.
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Article 7. Food Processing

Section

700. Food processing establishment design andatont
710. Hazard analysis critical control point (HAQCP
720. Thermal processing and acidified food

730. Glacier ice and ice manufacturing

740. Bottled drinking water

750. Repealed

760. Reduced oxygen packaging at food servicesankets
770. Meat, poultry, and game slaughtering andgssiag

18 AAC 31.700. Food processing establishment dasignd control. (a) In addition
to the other applicable requirements of this chapite operator of a food processing
establishment shall comply with this section.

(b) The operator of a food processing establistirsieall ensure that

(1) areas and equipment used to process foodufoah consumption are not
used to process animal feed or inedible produdtsarihe food intended for human
consumption is protected from contamination; and

(2) contaminated food and ingredients are rejestedprocessed to eliminate the
contamination.

(c) The operator of a food processing establishrsieall ensure that when routine testing
is needed to identify sanitation failures or fo@thtamination or to assure product quality, testing
facilities and procedures are provided at the itgar at a qualified laboratory.

(d) The operator of a food processing establishmmey not use a packaging process or
material that

(1) transmits a contaminant or objectionable niatés the food;
(2) imparts additives;
(3) fails to prevent food contamination; or

(4) allows the rapid and progressive growth oéatibus or toxigenic
microorganisms or the slower growth@iostridium botulinum

(e) In addition to the labeling requirements listender 18 AAC 31.060, the operator of a
food processing establishment shall ensure that ppoducts made by the processor after
January 1, 2001, unless the date is extended lyeiartment as provided under
18 AAC 31.060, are labeled

(1) with a lot number or other code that will aiproduction lots to be identified
if the food is recalled, contaminated, or othervimend to be unfit for human consumption; the
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operator shall keep lot records for a period tlxateds the shelf life of the product by six
months, or for two years, whichever is less; and

(2) so that known allergens, including seafoaek muts, mollusks, wheat, milk,
crustacea, eggs, and legumes, particularly peamgtsoybeans, used in food product
formulations are declared on the label, even ifae@ssing or incidental additive; the name of the
ingredient may be accompanied by a parenthetiatdrsient such as “processing aid” for clarity.

() The operator of a food processing establishreball develop and maintain
procedures for notifying the department and consaroka product recall and shall implement
those procedures for any product for which the ajperor the department knows or has reason to
believe might cause iliness, injury, or gross comsudeception. (Eff. 5/18/97, Register 142;
am/readopt 12/19/99, Register 152; am 12/28/20@6§idRer 180)

Authority: AS 17.20.005 AS 17.20.040 AS 17.20.290
AS 17.20.010 AS 17.20.072 AS 17.20.300
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.700, to affirenhlidity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.700(e).
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.

18 AAC 31.710. Hazard analysis critical control pmt (HACCP). (a) Unless
otherwise provided in this section, and exceptrasiged in 18 AAC 31.760(b), the operator of
a food processing establishment where smokingnguacidifying, dehydrating, thermally
processing low-acid food, reduced oxygen packagingther processes are used that allow the
rapid and progressive growth of infectious or texiig microorganisms, or the slower growth of
Clostridium botulinumshall develop and follow a HACCP plan that in@sd

(1) the name and position of each person with @rymesponsibility for quality
assurance and production, including the name asttigno of each person who decides whether a
product or a package can be reworked or must keogesd;

(2) a process flow diagram that outlines eachgssing step from the acceptance
of raw materials to the production and packagintheffinished product for each product or
group of related products;

(3) specific critical control points in the proseshere monitoring of practices or
physical parameters such as temperature, pH, @&etieity, or packaging defects will occur,
including

(A) the schedule for monitoring;
(B) the monitoring procedure; and

(C) corrective action that will be taken if a pess deviation occurs;
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(4) a description of analysis methods used touastalraw materials, finished
products, food ingredients, and packaging materials

(5) the frequency of testing, such as for pH, watgivity, sodium nitrite and salt
concentration;

(6) the frequency of culturing for infectious oxigenic bacteria;
(7) alist of specifications for materials usegmcessing and packaging ;

(8) product codes that identify the food proceggstablishment and production
data;

(9) a manual identifying the procedures and fregies for sanitary maintenance
of facilities and equipment, and hygienic practioesmployees;

(10) a procedure for maintaining monitoring recottoat allows for review and
evaluation, including the HACCP program results;

(11) procedures for a self-inspection programea$ed at a frequency that will
give reasonable assurance that the establishmiitewnaintained in a sanitary condition that
meets the requirements of this chapter; and

(12) a description of the method used to evaltreecondition of product
packages and the integrity of seals.

(b) The department will require the operator tbrait a copy of the HACCP plan for
department review and comment for a new produat@range in processing procedures if the
department determines that a review is necessatgteawsmine compliance with this chapter.
(Eff. 5/18/97, Register 142; readopt 12/19/99, Reyil52; am 6/28/2001, Register 158)

Authority: AS 17.20.005 AS 17.20.180 AS 44.46.020
AS 17.20.072

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.710, without cleaihg affirm the validity of that section
following statutory amendments made in ch. 72, SI988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.720. Thermal processing and acidified éml. (a) An operator of a food
establishment who thermally processes low-acid$qmatkaged in hermetically-sealed
containers shall

(1) comply with this chapter;

(2) meet the requirements of 21 C.F.R. 113, adbpyereference in
18 AAC 31.011; and

(3) ensure that water used to cool containersaatdr in a cooling canal is
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potable and has a measurable disinfectant redidtiate entering the retort; water used in a
cooling canal or system must have a measurablefelisant residual at the discharge point.

(b) An operator of a food establishment who preesscidified foods shall
(1) comply with this chapter; and

2) meet the requirements of 21 C.F.R. 114, addpyeeference in
18 AAC 31.011. (Eff. 5/18/97, Register 142; readb®/19/99, Register 152; am 6/28/2001,
Register 158; am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmerimfironmental
Conservation readopted 18 AAC 31.720, without cleaihg affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

Copies of the federal regulations adopted by refa¥én this section may be obtained
from the department’s Anchorage, Fairbanks, or durtdfice.

18 AAC 31.730. Glacier ice and ice manufacturing(a) Except for a person who
exports glacier ice without further processing anmmerson that manufactures ice primarily for
use by a seafood processor permitted under 18 ARt operator of a food establishment
where glacier ice or ice is manufactured shall dgrith the applicable requirements of this
chapter, including this section.

(b) The operator of a food establishment whereigtace or ice is manufactured shall
ensure that

(1) food-contact surfaces of equipment are wastiieskd, and sanitized at least
weekly; and

(2) utensils are washed, rinsed, and sanitizéshat once each day.
(c) For glacier ice, the operator of a food essaiphent shall ensure that

(1) contamination of glacier ice is minimized chgiharvesting, transportation,
and storage;

(2) glacier ice is transported in clean contairrgehicles;

(3) floors in receiving and processing rooms #&pexd one-quarter inch per foot
to floor drains with traps;

(4) in addition to the requirements of 18 AAC 3h5walls in receiving and
processing rooms are impervious to water to a heifat least four feet;

(5) before processing, glacier ice is cleaned wittable water to remove surface
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debris and contaminants; and

(6) after glacier ice has been cleaned, clearedgment, such as a belt or slide,
is provided to transport the ice from the receiviogm into the processing room.

(d) For manufactured ice, the operator of a fosgtdldishment shall ensure that ice
manufacturing is separated by space or enclosome &ny source of contamination.

(e) Glacier or manufactured ice may not exceedrtagimum contaminant levels set for
drinking water in 18 AAC 80.300. If the operatords or suspects that a maximum contaminant
level has been exceeded, the operator shall sigamiples of the glacier or manufactured ice to a
certified laboratory for analysis of the contamitsaof concern listed in 18 AAC 80, at a
frequency necessary to assure that the water guadiets the requirements of this subsection.
Samples submitted must produce a minimum of 106fmlater when melted. (Eff. 5/18/97,
Register 142; am/readopt 12/19/99, Register 1521 2i28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020
AS 17.20.020

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.730, to affirmuakdity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatemamended 18 AAC 31.730(e).
Chapter 72, SLA 1998 relocated department authtwrigdopt regulations in 18 AAC 31 from
AS 03.05to AS 17.20.

18 AAC 31.740. Bottled drinking water (a) In addition to other applicable
requirements of this chapter, an operator of a fmodessing establishment who bottles drinking
water in this state shall comply with this sectaomd meet the food standard and labeling require-
ments of 21 C.F.R. 165.110(a) and (c), adoptectterence in 18 AAC 31.011.

(b) If the food processing establishment is ateodperator of the public water system
used as the source of the bottled water, a copyefof the following must be on file at the
processing establishment:

(1) a valid interim approval to operate, issuedarriB AAC 80.210(i);
(2) avalid final approval to operate, issued urkBAAC 80.210(Kk).

(c) In addition to the requirements of this sattian operator of a food processing
establishment who bottles drinking water in thegesishall ensure that

(1) water to be bottled is obtained only from arse that meets the requirements
for a public water system in compliance with 18 ABC,

(2) the water before bottling does not exceedotitaary maximum contaminant
levels in 18 AAC 80.300(b); and

(3) if bottled water exceeds the secondary maxinsanmaminant levels in
118



Register 180, January 2007 ENVIRONMENTAONSERVATION

18 AAC 80.300(c), each bottle is labeled on thegpal display panel as required by

21 C.F.R. 165.110(c), adopted by reference in 1&/AA.011; the label statement required
under this paragraph must immediately and conspslygrecede or follow the name of the
product.

(d) The operator of the food processing establestirshall ensure that coliform bacteria
sampling and analysis from a container of each tfgmottled water is conducted weekly by a
qualified or certified laboratory that uses theavatampling and analysis procedures in 18 AAC
80. Verification for fecal coliform oE. coliis required; if the laboratory does not verifydec
coliforms, total coliforms will be considered feealliforms.

(e) If the results of an analysis under (d) o$ $ection indicate the presence of coliform
bacteria, the operator shall

(1) immediately notify the department;

(2) submit additional samples for analysis witBéhhours of receiving notice that
the initial sample analysis was positive;

(3) detain the product pending the results ofatthéitional samples;

(4) provide the department with the lot numberthefproduct being detained;
and

(5) notify the department of the results of thdiidnal samples.

() The additional samples required under (ehaf section must consist of a sealed
container of bottled water from the same lot agnit&al sample, or if sampling from the same
lot as the original sample is not possible, from lext available lot.

(g) A bacteria contamination violation occursnfygawo samples, either weekly samples
or check samples, contain coliform bacteria. bhateria contamination violation occurs, the
operator shall

(1) take the steps specified in (e) of this segtio
(2) analyze the source water for the bottled wated

(3) repeat the check sampling required understihisection within 24 hours after
receiving the results of the check samples untit@idorm bacteria are present in two
consecutive check samples.

(h) If a coliform contamination violation occurher containers from the same lot or
subsequent lots may not be distributed or sold,ctner lots may not be produced until the
source of contamination is identified and corrected

(i) If the presence of fecal coliform & coliis verified, the operator shall immediately
recall the contaminated lot.

() At least once every three months, an aerolaitecount analysis shall be done using a
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bacteriological swab or a rinse from at least fwumtainers and four closures such as bottle tops
randomly selected immediately before filling andlsey the bottle. All samples must be free of
coliform organisms. The aerobic place count amslysist be done by a qualified or certified
laboratory. No more than one of the four samplag exceed more than

(1) one bacteria per milliliter of capacity, or
(2) one colony per square centimeter of surfaea.ar

(k) If test results under (j) of this section iogtie the presence of coliform bacteria, the
operator shall review the transportation, storage, bottling procedures to find the source of
contamination and immediately correct any deficiendéound. Records of any review conducted
under this subsection must be kept as requiredryodl@) of this section.

() In addition to meeting the applicable requients in 21 C.F.R. 165.110(a) and (c), as
adopted by reference in 18 AAC 31.011, bottled wtitat is bottled in this state and that is
labeled as

(1) “glacier water,” “pure glacier water,” or wa@@f similar meaning must be

(A) the runoff directly from the natural melting @ glacier;

(B) water obtained from the melting of glacier atea food processing
establishment permitted under this chapter; or

(C) water from a stream that flows directly frorglacier and that has not
been diluted or influenced by a non-glacial streand

(2) “glacier-blend,
water taken from a

glacially-influenced,” or wds of similar meaning must be

(A) glacial stream that is influenced by a mappédalitary whose
headwaters are not from a glacier; or

(B) lake that is fed by a glacial stream;

(m) For purposes of (I) of this section, a mapirdxlitary is a surface water channel
drainage in the state that has been mapped byritted States Department of Interior, United
States Geological Survey (USGS) under 43 U.S.G: 3Qc.

(n) Bottled water that is bottled in this statel abeled as “glacier water,
" “glacier-blend,” “glacially-influenced,” awvords of similar meaning may

pure glacier

water,
(1) be collected and transported by pipes, tuntreisks, or similar devices;

(2) not be altered at the food processing estaikent by the addition or deletion
of minerals, or by blending the water with watemfranother source, except that the water may
be filtered or otherwise treated; and

(3) be drawn from a catchment that is connectabedtream or lake that is the
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source of the water.
(o) The following records must be maintained available for department review:

(1) records of physical inspections of all equipingsed for treatment of the
water bottled, including distillation, ion-exchandération, ultra-violet treatment, reverse
osmosis, carbonation, and mineral addition; thesends must include

(A) the date of the inspection;
(B) the conditions found during the inspectionglan
(C) a description of repairs or maintenance done;

(2) results of quarterly samples of containers @odures; those results must
include

(A) the date the samples were collected;

(B) the date the samples were analyzed and the oéaeach individual
who analyzed the samples;

(C) the analytical results; and
(D) any actions taken under (k) of this section;

(3) results of weekly analyses of the bottled wateose results must include
(A) the date the samples were collected and theumbers;

(B) the date the samples were analyzed, the tiypaalyses conducted,
and the name and address of the laboratory;

(C) the analytical results; and
(D) any actions taken under (e) of this section.
(p) Records that are required under (o) of thitsige may be kept at
(1) the food processing establishment; or

(2) alocation other than the food processingbdistament, if the records can be
produced for the department within 24 hours aftéepartment request.
(Eff. 5/18/97, Register 142; am 12/19/99, Regi$t2; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.070 AS 17.20.290
AS 17.20.010 AS 17.20.072 AS 17.20.300
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040 AS 17.20.200
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Editor’s note: An operator who bottles drinking water for intate commerce may also
be subject to 21 C.F.R. 129 and should contadti.

USGS maps may be obtained from the United StatetoGieal Survey, Earth Sciences
Information Center, 4230 University Drive, Room 1@&hchorage, AK 99508; telephone (907)
786-7011.

18 AAC 31.750. Game birds; poultry exempt from meaand poultry inspection
regulations. Repealed. (Eff. 5/18/97, Register 142; repea®d9/99, Register 152)

18 AAC 31.760. Reduced oxygen packaging at foodgees or markets (a) In
addition to the other applicable requirements of thapter, the operator of a food service or
market who uses reduced oxygen packaging shall lgomigh this section.

(b) The operator of a food service or market nemuce oxygen package the following
without developing a HACCP plan under 18 AAC 31.710

(1) nonpotentially hazardous food;
(2) repealed 12/28/2006;
(3) repealed 12/28/2006;

(4) food that is received frozen and kept frozetilwse, subject to (5) of this
subsection; and

(5) food that is rapidly frozen prior to or astpaira reduced oxygen packaging
process and stored frozen until reheated or thd@rachmediate use; food described in this
paragraph and (4) of this subsection must medbtlmving continuous cooling and freezing
requirements:

(A) the food must be cooled from 135° F to 70% Below within two
hours;

(B) the food must be cooled from 70° F to 41° below within four
hours; and

(C) the food must be frozen completely to below EQvithin 24 hours.

(c) Except as provided in (e) and (h) of this imexGtthe operator of a food service or
market may reduce oxygen package food in addibdhe food described in (b) of this section if
the food has characteristics that will presentraidrato the growth of infectious or toxigenic
microorganismsl.isteria monocytogeneandClostridium botulinumand a HACCP plan is
developed and followed as required in 18 AAC 31.7E60d subject to this subsection includes

(1) food with a water activity that measures beh@41,;

(2) food with a pH of 4.6 or less;
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(3) food cured onsite using a standard recipecygat by the department with an
initial sodium nitrite concentration of 120 ppm a8 percent water phase salt concentration;

(4) a meat or poultry that is product cured at@dfprocessing plant regulated by
the USDA using substances specified in 9 C.F.R.2I24dopted by reference at
18 AAC 31.011, and that is received in an intackpge; and

(5) afood with a high level of competing organssnmcluding raw meat or raw
poultry.

(d) Except for seafood subject to 18 AAC 34 andpecified in (h) of this section, if
food is reduced oxygen packaged under (c) of #utian, the operator of a food service or
market shall

(1) discard the food if, within 14 days after pagkg, it is not served or sold for
consumption;

(2) limit the refrigerated shelf life of the redittoxygen packaged food to the
earlier of the following:

(A) no more than 14 days from packaging to saesise, or
consumption, except the time the product is maiethifrozen;

(B) the original manufacturer’s “sell by” or “ubg” date;and
(3) attach the following labels:

(A) “Keep refrigerated at 41° F or below and usthin 7 days of
purchase, unless frozen.”; and

(B) “Sell by month/day/year,” with the date speaif being no more than
14 days after packaging.

(e) The following food products may not be reduogggen packaged at a food service
or market:

(1) uncured meat and poultry cooked at a foodiser market;

(2) ricotta cheese, cottage cheese, cheese spr@hdpmbinations of cheese and
other ingredients, such as vegetables or meat;

(3) seafood products that are acidified, dehydragmoked, or thermally
processed unless the food service or market alsa lsarrent permit issued under 18 AAC 34;
and

(4) other seafood products unless they meet rexapaints in (b)(4) or (b)(5) of
this section.

(N In addition to the requirements in (a) - (€}hs section, the operator of a food
service or market shall ensure that
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(1) conspicuous signs are posted in the packagiea that list products that may
be reduced oxygen packaged and warn against pagkagy other product;

(2) all aspects of a reduced oxygen packaginggaare conducted in an area
completely separated by partition or space fromstesed for raw or fully-cooked products,
except those raw or fully-cooked products beingkpged, and that the dedicated packaging area
is not used for any other purpose;

(3) only persons who are trained regarding useegequipment, procedures, and
concepts required for safe packaging are alloweagéoreduced oxygen packaging equipment;

(4) potentially hazardous food approved for redumeygen packaging is
refrigerated at a temperature of 41° F or beloWaxen at a temperature of 0° F or below, as
appropriate, at all times except during short giof processing not to exceed 30 minutes;

(5) gases, if used in packaging, are of food gradd

(6) packaging material is appropriate and adedoatihe food, associated
pathogens, and method of processing, includingyie of gas, if any.

(g) In addition to the labeling requirements athection, the operator of a food service
or market shall ensure that reduced oxygen pacgageets the applicable requirements of
18 AAC 31.060.

(h) The operator of a food service or market magkpge cheeses using a reduced
oxygen packaging method if the operator

(1) limits the cheeses packaged to those that

(A) are commercially-processed in a food procegpiant with no
ingredients added in the food service or market; an

(B) meet the standards of identity as specifiedllirC.F.R. 133.150,
21 C.F.R. 133.169, or 21 C.F.R. 133.187, adopteetfgyence in 18 AAC 31.011;

(2) has a HACCP plan developed and followed asired in 18 AAC 31.710;
(3) complies with (a), (b), (f), and (g) of thisc$ion;

(4) labels the package on the principal displayebavith a “use by” date that
does not exceed 30 days or the original manufatsuigell by” or “use by” date, whichever
occurs first; and

(5) discards the reduced oxygen packaged cheéss ifot sold, served, or
consumed within 30 days after its packaging. (&ft8/97, Register 142; readopt 12/19/99,
Register 152; am 6/28/2001, Register 158; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020
AS 17.20.020
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Editor’s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.760, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 reallocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

Information about how to review or obtain a copyha requirements referred to in
18 AAC 31.760 and adopted by reference in 18 AA@B1 is set out in the editor’s note to
18 AAC 31.011.

18 AAC 31.770. Meat, poultry, and game slaughteringnd processing.(a) Except as
provided in 18 AAC 31.205, 18 AAC 31.820, (b) anjidf this section, and 18 AAC 32, meat,
poultry, and game meat slaughtered, processedpdistd, or sold as part of commerce and
intended for human consumption must come from gitiaander a USDA mandatory or
voluntary inspection program.

(b) The requirements of this section do not applyrocesses that are usually and
traditionally conducted at food service establishte@r markets when meat, poultry, or game
meat are processed into normal retail quantitiesdte at that food service establishment or
market. Processes usually and traditionally coretlat a food service establishment or market
include

(1) cutting, slicing, and trimming carcasses, baj\quarters, or wholesale cuts
into retail cuts such as steaks, chops, and raastisfreezing those cuts;

(2) grinding and freezing products made from mgaitiltry, or game meat;

(3) curing, cooking, smoking, rendering, or refigimeat, poultry, or game meat,
or other preparation of products, except slaughgeor thermal processing of canned products;
and

(4) packaging or repackaging products, other t@aming or bottling.

(c) A facility where meat, poultry, or game measlaughtered or processed for the
owner of the meat, poultry, or game meat for consion by the owner, a member of the
owner’s household, or a nonpaying guest of the owsiall ensure that

(1) meat, poultry, or game meat entering or preegat the facility is

(A) conspicuously marked, labeled, or tagged wWithcommon and usual
name of the meat, poultry, or game animal; and

(B) processed separately from other permittedadjmars by time or
space;

(2) for products that are shipped in containesshecontainer is labeled with the
(A) name and location address of the processitiiitfa and
(B) common and usual name of the meat, poultrgaone animal; and
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(3) for products that are individually packageakle package is conspicuously
labeled “NOT FOR SALE". (Eff. 6/28/2001, Registes8l

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020
AS 17.20.020
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Article 8. Markets.

Section

800. Bulk food

810. Retail seafood products

820. Reindeer for retail sale to or at a market

18 AAC 31.800. Bulk food In addition to meeting the other applicable regqaents of
this chapter, the operator of a market who dispbayk food for self service shall ensure that

(1) display units are properly labeled as requingd 8 AAC 31.060;

(2) labels and marking pens are available to amess to identify bulk items
purchased;

(3) repealed 12/28/2006;

(4) bulk food display units are separated from emytainers of bulk chemicals
and bulk pet food by distance, such as separdesa® partitions;

(5) an employee is assigned to monitor the arelistmurage tampering and
consumer contamination; to restock; to label; emanolspills; and to wash, rinse, and sanitize
containers and utensils;

(6) scoops, tongs, or other utensils are read#éylable to minimize hand contact,
and are stored in the food with the handle up @r pmotective enclosure or holder;

(7) tongs, scoops, and other utensils used byeess are washed, rinsed, and
sanitized at least once each day or more frequénmtbeded; and

(8) display units and lids are washed, rinsed,sardtized before restocking,
when soiled, or at more frequent scheduled intendg@pending on the amount and type of food
accumulation. (Eff. 5/18/97, Register 142; readiii 9/99, Register 152;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.800, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.810. Retail seafood products(a) In addition to the other applicable
requirements of this chapter, an operator of a etaxko offers seafood products for retail sale
shall comply with this section.
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(b) The operator shall ensure that, in additiotheoapplicable requirements of
18 AAC 31.060, labels on packaged seafood include

(1) the date of packing;

(2) the name of the seafood product for whichfanden and standard of
identity are included iThe Seafood List, FDA's Guide to Acceptable Maxkahes for Seafood
Sold in Interstate Commercadopted by reference in 18 AAC 31.011, or theausame of the
seafood product for which a definition and stand#riientity are not included in that document;
and

(3) for an imitation seafood product, the word itetion”, followed by the name
of the product, with the labeling in letters agjaas the name of the product.

(c) In addition to the requirements of (a) anddbbhis section, the operator of a market
(1) shall ensure that during storage or display

(A) frozen seafood products are kept frozen wdtitl or thawed for sale
or use;

(B) seafood products that are thawed before sals@are thawed in a
preparation sink under running cold water &t F®r below, or thawed under
refrigeration; and

(C) areduced oxygen packaged seafood producistinat thermally
processed to be sterile or frozen is kept 4FE38 below;

(2) may display packaged products directly in gjerained ice from an
approved source; and

(3) may store or display raw products in cleaajrdrd ice from an approved
source, except that if ice is the sole method ahtaming product temperature, the product
depth may not exceed

(A) the thickness of a whole fish;
(B) a single layer of fillets, roasts, or steasl

(C) two inches of molluscan shellfish, crustacean®ther seafood
products.

(d) In addition to the requirements of (a) - (E}los section, the operator of a market
shall ensure that

(1) refrigerated display cases or ice-cooled digphses or bins
(A) are durable and able to withstand the weidlseafood products and

display ice;
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(B) have a drain system adequate to remove flotais condensation,
melting ice, and the product;

(C) if permanently installed, are indirectly pluetbto the sewer;

(D) with condenser coils or cooling fins locatédhee top of the case,
have catchment covers that remove any possibleetsation or drippage above the
product; and

(E) are cleaned of ice, and washed, rinsed, amtiz=d at least three
times each week, or more often if needed to cowotiol;

(2) storage pans are perforated,;
(3) repealed 12/28/2006;

(4) repealed 12/28/2006. (Eff. 5/18/97, Reqgid®2; readopt 12/19/99,
Register 152; am 6/28/2001, Register 158; am 12(¥%, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.810, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, SI988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

Information about how to review or obtain a copyaatquirement referred to in
18 AAC 31.810 and adopted by reference in 18 AA@B1 is set out in the editor’s note to
18 AAC 31.011.

18 AAC 31.820. Reindeer for retail sale to or at enarket. (a) An owner or a herder
of reindeer may sell meat from slaughtered andseéeseindeer to a market only if the reindeer
comes slaughtered and dressed from an approveckesowuif

(1) the reindeer are slaughtered and dressedndrén the outdoor temperature is
32° F or below and there is adequate snow covéneground to protect the carcasses from
contamination;

(2) slaughtered carcasses are covered by therpefsmis slaughtering before
moving the carcasses, to protect the meat fromacaingation;

(3) carcasses are frozen immediately after slaugind are kept frozen during
transportation, storage, and display; and

(4) carcasses are visibly clean.

(b) The operator of a retail meat market permitteder this chapter may process frozen
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reindeer shoulders, saddles, legs, or whole casast smaller portions or cuts if
(1) the processing is kept separate from othergasing by time or space;

(2) equipment used to process reindeer is washnsgd, and sanitized before
and after processing as required by 18 AAC 31.428 AAC 31.424;

(3) the meat is kept frozen during processingas®, and display; and

(4) in addition to the labeling requirements ofA8C 31.060, retail packages are
conspicuously labeled as follows: "NOT AN INSPE@ERODUCT. REINDEER MUST BE
COOKED TO AN INTERNAL TEMPERATURE OF 165-. OR ABOVE." (Eff. 5/18/97,
Register 142; am/readopt 12/19/99, Register 1529/&2003, Register 167;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020
AS 17.20.040

Editor’s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.820, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.
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Article 9. Compliance Procedures and General Progions

Section

900. Inspections and audits

902. Food safety management systems

905. Permit suspension and establishment closure
907. Foodborne iliness investigation and control
910. Examination, detention, and destruction ofifo
915. Civil fines

920. Repealed

925. Food service establishment recognition progra
930. Variance from requirements

940. Right to appeal nhoncompliance decision

945. Delegation of authority

985. Potentially hazardous food

990. Definitions

18 AAC 31.900. Inspections and audits(a) The department may conduct inspections
or audits to determine compliance with this chaptet will record the findings on an inspection
report.

(b) The operator of a food establishment shadvathn employee or agent of the
department, after proper identification, to entadl Aave free access to the establishment during
reasonable hours to

(1) inspect all or any portion of the establishimercluding each type of
operation required to have a permit under 18 AAD20Q;

(2) inspect all or any portion of any commissa#fyvicing area, or other facility
supporting or operating in conjunction with thedaestablishment, including areas supporting
vending machines;

(3) examine records relating to the establishnsergttified food protection
manager, food worker cards, and food and supplieshpsed, received, or used;

(4) examine standard operating procedures anéss#fssments conducted by the
establishment, if the establishment is requireidnfdement standard operating procedures or
conduct self-assessments under 18 AAC 31.902;

(5) investigate any employee illness or absente&isdetermine compliance with
18 AAC 31.300 or as part of a foodborne illnessstigation, as specified in 18 AAC 31.907,

(6) examine food, observe procedures, obtain sssnpt conduct tests to
determine compliance with this chapter; and

(7) interview employees to determine knowledgarad compliance with safe
food handling procedures and food safety pracspesified in this chapter.
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(c) After an inspection, the operator of a foothBsshment shall correct violations as
follows:

(1) arisk factor or intervention violation mus borrected immediately; if the
department agrees that immediate correction ipossible and that interim measures can be
initiated to satisfy the purpose of the requirenad the protection of public health, the
department may designate a correction period @bu® days on the form; and

(2) a good retail practice violation must be coted immediately; if the
department agrees that immediate correction ipossible and that interim measures can be
initiated to satisfy the purpose of the requirenad the protection of public health, the
department may designate a correction period @b @® days on the form.

(d) The operator of a food establishment shallfytte department in writing when the
operator has corrected a violation. The departmmayt conduct an inspection to confirm
correction.

(e) The department will review inspection findingsler 18 AAC 31.940 if the operator
of a food establishment submits a written revieguesst within 10 days after receiving the
finding.

() The operator of a food establishment shall
(1) post a copy of the most recent inspectionntepod
(2) provide a copy of this chapter for review loypoyees.

(g) The department will, if it determines that pa#ition serves the interests of public
health and consumer protection, publish inspectports or ratings in a newspaper or on the
department’s Internet website.

(h) An operator of a food establishment may regtred the department conduct a
consultative inspection to determine compliancénthis chapter. A violation noted during a
consultative inspection is not subject to enforceinaetion under 18 AAC 31.905, including
permit suspension, but the department may conauitspection to verify correction of the
violation. (Eff. 5/18/97, Register 142; am 12/1®)/Register 152; am 6/28/2001, Register 158;
am 12/1/2004, Register 172; am 12/28/2006, Redl&@y

Authority: AS 03.05.011 AS 17.20.020 AS 17.20.200
AS 03.05.040 AS 17.20.070 AS 17.20.220
AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.010 AS 17.20.180 AS 44.46.020

18 AAC 31.902. Food safety management system®) The department may require
an operator of a food establishment to comply \{dhof this section if the department

determines a food establishment has

(1) afoodborne outbreak associated with theifggil
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(2) more than one risk factor or intervention a&tadn of this chapter; or

(3) one or more good retail practice violationstda that the department
determines significantly increase the risk to comers of a foodborne illness.

(b) If the department makes a determination ufa)eof this section, the department may
require the operator of a food establishment to

(1) have a certified food protection manager preaeall times when food
preparation activities are occurring; or

(2) develop and implement a food safety managesyestem that includes

(A) written standard operating procedures, asiipdan (c) of this
section; and

(B) regularly-conducted self-assessments, asfigeean (d) of this
section.

(c) If standard operating procedures are requir€d) of this section, the operator of a
food establishment shall develop, implement, mantnd make available to the department
written standard operating procedures that desanigthods used to ensure that the operator is
actively managing risks that contribute to foodtoiliness, including procedures that include
definitive practices and expectations that enswaethe requirements of this chapter are met.

(d) If regularly-conducted self-assessments agaired under (a) of this section, the
operator shall conduct a self-assessment usingoed form and on a schedule designated by
the department that evaluates compliance with tbegagures developed and implemented under
(c) of this section. (Eff. 12/28/2006, RegisteD)18

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.905. Permit suspension and establishmetibsure. (a) The department
may, without prior warning, notice, or hearing, &13d a permit and require that the food
establishment immediately stop operating if

(1) an imminent health hazard exists and no imatediorrection or containment
that is acceptable to the department is available;

(2) during an inspection conducted under 18 AA®QGQ, the operator receives
(A) five or more risk factor or intervention vidians;

(B) four risk factor or intervention violations éfive or more good retail
practice violations; or

(C) three risk factor or intervention violationsdaeight or more good
retail practice violations;
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(3) afood establishment is placed under a badiemaotice under 18 AAC 80.635
because of a violation of the maximum contaminawell for coliform bacteria, and the operator
fails to take the actions required by 18 AAC 31(&00

(4) the department advises the operator underA® 80 that one or more
samples of the food establishment’s public watetesy are positive for fecal coliforms;

(5) the operator fails to comply with the termsaafonditional permit issued
under 18 AAC 31.021, including if

(A) each violation specified under 18 AAC 31.081bt corrected on or
before the date indicated on the conditional permit

(B) the operator does not make fee payments irptiance with a fee
schedule established under 18 AAC 31.021; or

(C) drinking water plans or wastewater plans stiethias required by
18 AAC 31.030 are not approved;

(6) multiple or repeated violations of a requiremef this chapter occur;

(7) arisk factor or intervention violation is nairrected within the time frame
designated during an inspection conducted und&yA® 31.900;

(8) during a reinspection of a food establishnvathin a 12-month period, the
department notes on an inspection form, three aemsk factor or intervention violations;

(9) the operator or an employee interferes wideartment employee or agent in
the performance of official duties; or

(10) the department believes that a food estabkstt or an employee might be
the source of a foodborne illness.

(b) The department may, without prior warning,ietor hearing, issue a notice of
closure to a food establishment and require theafdbd establishment immediately stop
operating if a person is operating a food estatviesfit without a valid permit issued under
18 AAC 31.020.

(c) If the department requires a food establishrt@stop operating under (a) or (b) of
this section, the operator may not resume operaiiti¢

(1) a reinspection shows that the conditions ¢hated the stoppage no longer
exist; the department may, if public health is pobéd and the purpose of this chapter is
otherwise satisfied, accept a written agreemerit thi¢ operator that establishes a schedule for
correcting deficiencies that cannot reasonablydveected before the scheduled reinspection; and

(2) the operator has implemented a food safetyagment system, including
appropriate written standard operating procedundssalf-assessments, as specified at
18 AAC 31.902.
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(d) If the department requires a food establishrteestop operating under (a) or (b) of
this section, the department will order affixedadice at the food establishment in a place
conspicuous to the public that indicates the esstatnlent is closed. The notice may only be
removed by the department or by the operator \mighdepartment’s written consent.

(e) After the department suspends a permit oessunotice of closure, the operator may
request an informal review under 18 AAC 15.185roradjudicatory hearing under
18 AAC 15.200. This subsection does not affectr@gn’s right to a hearing under AS 44.62
(Administrative Procedure Act). (Eff. 5/18/97, Ragr 142; am 12/19/99, Register 152;
am 12/30/2000, Register 156; am 6/28/2001, Redl&8ram 7/11/2002, Register 163,
am 12/1/2004, Register 172; am 12/28/2006, Redl&ey

Authority: AS 17.20.005 AS 17.20.020 AS 17.20.180
AS 17.20.010 AS 17.20.072 AS 44.46.020

18 AAC 31.907.Foodborne illness investigation and control.(a) If the department
believes a food establishment or an employee nlighhe source of a foodborne iliness, the
department may take action necessary to contrebdestransmission, including suspending the
food establishment’s permit under 18 AAC 31.90%] actions recommended by the Department
of Health and Social Services and

(1) securing an illness history from each emplasespected of transmitting the
illness;

(2) restricting a suspect employee's services taraa of the food establishment
where there is no danger of transmitting diseasxoduding a food employee from the food
establishment;

(3) requiring medical or laboratory examinatioracduspect employee;

(4) securing records or other information that mhigssist in the positive
identification of persons potentially exposed te tlisease; or

(5) obtaining samples of food for laboratory asay

(b) If the department restricts or excludes anleyge under (a) of this section or in
response to a report from an operator, as spedcifiéd AAC 31.300(b)(3), the department will
release an employee from restriction or exclusion

(1) if the employee provides a statement fromadthepractitioner that the
employee is free of the infection; or

(2) as recommended by the Department of HealthSarwthl Services.

(c) The department may release to the public #meenof a food establishment found to
be the source of a foodborne iliness if the rele@Bassist in the diagnosis, prevention, or
treatment of the disease or if otherwise requinethty. (Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.072 AS 17.20.290
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AS 17.20.020 AS 17.20.180 AS 44.46.020

18 AAC 31.910. Examination, detention, and destrtion of food. (a) The
department may examine and obtain samples of fifeded or displayed for sale to the public.

(b) The department may detain a food product od fiogredient if the department
determines, or has cause to believe, that the foadiuct or food ingredient is adulterated,
misbranded, or processed or harvested in violatfdhis chapter. Detention under this
subsection is subject to the following procedures:

(1) the department will

(A) order affixed in a conspicuous place to thed@roduct or food
ingredient a "detained" tag or other appropriatekmg that gives notice that the food
product or food ingredient has been detained, batwarns against the removal or
disposal of the food product or food ingredienthwiit permission from the department
or a court; a person may not move, reprocess,ekldbstroy, or otherwise terminate
detention of the food product or food ingredienthwut the department's written consent;

(B) issue a notice of detention and inform the iedilate custodian or
operator of conditions under which the detentiom loa terminated; and

(C) notify the immediate custodian or operatothaf results of any
laboratory analysis conducted by the department;

(2) the immediate custodian or operator may recauégaring in writing within
30 days after receipt of the notice of detentitie; department will hold a hearing within seven
days after receipt of a request and will issuéris decision within seven days after the hearing,
or within 35 days after the date of the notice etiethtion, whichever is later;

(3) if, after issuing a notice of detention, trepdrtment determines that the food
product or food ingredient is not adulterated, masked, or processed or harvested in violation
of this chapter, the department will notify the iedate custodian or operator and order the
detention terminated; and

(4) if the department determines that the foodipob or food ingredient is
adulterated, misbranded, processed, or harvastadlation of this chapter, the department will
notify the immediate custodian or operator by peasgervice or certified mail of the corrective
action necessary, which may include destructioimefood product or food ingredient.

(Eff. 5/18/97, Register 142; am 12/19/99, Regi$t2; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 03.05.011 AS 17.20.070 AS 17.20.240
AS 17.20.005 AS 17.20.072 AS 17.20.250
AS 17.20.010 AS 17.20.180 AS 17.20.270
AS 17.20.020 AS 17.20.200 AS 17.20.290
AS 17.20.040 AS 17.20.230 AS 44.46.020
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18 AAC 31.915. Civil fines.(a) The department may, without prior warning,jcetor
hearing, assess a civil fine of not more than ¥1f00 each violation for a serious or repeat

violation of this chapter as listed in Table K bistsubsection.

TABLE K
SCHEDULE OF FINES

AMOUNT AMOUNT FOR AMOUNT FOR
VIOLATION FOR FIRST SECOND THIRD AND
OFFENSE OFFENSE SUBSEQUENT
OFFENSES
Operating without a 2 times the 2 times the amount| 2 times the amount

permit in violation of
18 AAC 31.020

amount of the
annual permit
fee specified in
18 AAC 31.050

of the annual permi
fee specified in
18 AAC 31.050

t of the annual permit
fee specified in
18 AAC 31.050

Labeling, placarding, of
consumer advisories Nn(
provided in violation of
18 AAC 31.060

$250

$500

$1,000

Food is from an
unapproved source in
violation of

18 AAC 31.200

$250

$500

$1,000

Food sold, served, or
used in the
establishment is
unwholesome,
adulterated, or not safe
for human consumptior]
in violation of
AS 17.20.020 or
17.20.030, or
18 AAC 31.200

$250

$500

$1,000

Food and food
preparation for a highly|
susceptible population
not modified where
required in violation of

$250

18 AAC 31.215

$500

$1,000
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Ready-to-eat food not $250 $500 $1,000
protected from
contamination from raw
food in violation of

18 AAC 31.221.

Handling ready-to-eat $250 $500 $1,000

food with bare hands in
violation of
18 AAC 31.220

Potentially hazardous $250 $500 $1,000

food not cooked,
cooled, or held during
receiving, storage,
preparation, processing
display, service, or
transportation at
required temperatures
and times in violation of
18 AAC 31.230 —
18 AAC 31.234

Potentially hazardous $250 $500 $1,000

food not discarded as
required where time is
used as a public health
control in violation of
18 AAC 31.236

Re-service of $250 $500 $1,000

potentially hazardous
food or unwrapped food
that has previously been
served or sold to a
consumer in violation of
18 AAC 31.226

An employee who has a $250 $500 $1,000

condition described in
18 AAC 31.300 handle
food

\*2)

A person working in a $250 $500 $1,000
food establishment is
not practicing strict
standards of cleanlines
or personal hygiene,
including handwashing

(2]
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in violation of

18 AAC 31.310 or

18 AAC 31.315, the
results of which might
be a foodborne illness

Handwashing facilities $250 $500 $1,000
not installed,
maintained, or
accessible in violation
of 18 AAC 31.416 or
18 AAC 31.525

Food-contact surfaces $250 $500 $1,000
are not washed, rinsed
or sanitized effectively
in violation of any
provision of

18 AAC 31.422 —

18 AAC 31.424

Water is from an $250 $500 $1,000
unapproved public
water system if the
system is required to bg
approved, or water is
not potable in violation
of 18 AAC 31.500

D

A water system does not $250 $500 $1,000
provide hot and cold
running water under
pressure as required by
this chapter, or has a
cross-connection with a
nonpotable supply or a
back siphonage
potential

Sewage or liquid waste $250 $500 $1,000
not disposed of in an
approved manner in
violation of

18 AAC 31.510

Insects, rodents, or $150 $300 $600
other prohibited animals
are on the premises in
violation of

18 AAC 31.535 or

18 AAC 31.575

Poisonous or toxic $250 $500 $1,000
material improperly
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labeled, stored, or used
in violation of
18 AAC 31.570

A HACCP plan is not $250 $500 $1,000
provided as required in
violation of

18 AAC 31.710

Standard operating $250 $500 $1,000
procedures or self-
assessments are not
implemented or
conducted where
required in violation of
18 AAC 31.902

A violation of another $0 $200 $400
requirement of

18 AAC 31 not listed
above

(b) For the purpose of determining whether a ding is assessed under this section, the
department will consider aggravating or mitigatiagtors, including

(1) the history of previous violations by the ager or establishment;

(2) the seriousness of the violation, includintuator potential hazard to the
health and safety of the public;

(3) whether the violation occurred due to neglagear intentional conduct;

(4) whether the operator has demonstrated gotddéorts to achieve rapid
compliance after notification of a violation, inding the operator’s current status of compliance
and the number of continuing violations;

(5) the actual or potential economic gain to therator by violating a provision
of this chapter;

(6) enforcement costs incurred by the departnadating to the violation; and
(7) payment of civil fines previously assessedsfme violation.

(c) After the department assesses a civil finesutigis section, the operator may request
an informal review under 18 AAC 15.185 or an adjatlbry hearing under 18 AAC 15.200. This
subsection does not affect a person’s right toaaihg under AS 44.62 (Administrative
Procedure Act). (Eff. 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.190 AS 17.20.365
AS 17.20.072 AS 17.20.315 AS 44.46.020

140



Register 180, January 2007 ENVIRONMENTAONSERVATION

AS 17.20.180

18 AAC 31.920. Food protection managersRepealed. (Eff. 5/18/97, Register 142;
am 12/19/99, Register 152; repealed 12/28/2006iskxd.80)

18 AAC 31.925. Food service establishment recogoi program. (a) Under the
department’s food service establishment recognfirmgram, an operator with a valid permit
under 18 AAC 31.030 may apply for recognition frtme department for a food service
establishment. The department will issue recogmito a food service establishment if

(1) the operator submits to the department
(A) an application for recognition on a form proed by the department;

(B) alist of individuals working at or employeg the establishment who
are certified food protection managers under 18 BA@25; and

(C) a copy of each monthly self-assessment tleabierator has
completed when performing monthly self-assessmamigr 18 AAC 31.902 and (3) of
this subsection;

(2) during the 12 months before the date thatldartment receives the
operator’s submission under (1) of this subsection,

(A) for each inspection performed under 18 AACD, the operator
receives no more than

(i) two risk factor or intervention violations tite establishment
with immediate correction of those violations; or

(i) one risk factor or intervention violation tite establishment
with immediate correction of the violation, andmore than two good retalil
practice violations;

(B) a known foodborne outbreak was not associaitdtthe
establishment; and

(C) the department did not pursue or undertakengptiance action
against the establishment; for purposes of thipatdgraph, a compliance action includes
a modification or suspension of the food establishihpermit, a notice of violation under
18 AAC 31.900 — 18 AAC 31.905, a negotiated ordarniform summons and
complaint, or a compliance order under AS 46.03;

(3) currently and on a continual basis, the operaas a food safety management
system in place that includes

(A) a person who carries out the responsibilitie$8 AAC 31.320 and a
certified food protection manager, as specifieti8nPAAC 31.325;
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(B) afood worker card for each food worker, ascsiped in
18 AAC 31.330; and

(C) routine self-assessments, as described inAG &1.902, conducted
at least once every 30 days; the completed sedisaggents must be available for
department review upon request; and

(4) the department determines that recognitionesethe interests of public
health and consumer protection.

(b) If the department determines that the requer@shof (a) of this section are met, the
department

(1) will issue recognition to the food serviceaddishment; and
(2) may list the food service establishment

(A) in a monthly department press release of éistabents recognized
during that month; and

(B) on the Internet website of the department.

(c) If afood service establishment with recogmitunder this section fails to maintain
standards as required in this section, the depattmié notify the operator in writing of the
actions required to maintain recognition, and pithvide the establishment with a schedule to
meet the standards. If the establishment fait®toplete the actions required to maintain
recognition within the scheduled time frame, thpadtment may, without prior warning, notice,
or hearing, withdraw the establishment’s recognitio

(d) Recognition under this section is valid ubt@dcember 31 of the year issued. An
operator whose food service establishment hase®t becognized under this section or whose
recognition has expired or been withdrawn by theadienent may not assert or imply that the
establishment has recognition under this sect{&fi. 12/19/99, Register 152; am 6/28/2001,
Register 158; am 12/1/2004, Register 172; am 12(¥%, Register 180)

Authority:  AS 17.20.005 AS 17.120.220 AS 44.46.020
18 AAC 31.930. Variance fronrequirements. (a) Except for a fee required by
18 AAC 31.050, the department will grant a variafioen a requirement of this chapter if the

department finds that public health is protectedi thie purpose of the requirement is otherwise
satisfied.

(b) An application for a variance must be subrdiitewriting to the department, on a
form supplied by the department, and must

(1) specify the requirement for which the variarscsought;

(2) state the reason why the requirement cannotdigand
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(3) describe the alternative method proposed tet e purpose of the
requirement.

(c) The department may grant a variance applicatibh or without conditions.

(d) A variance granted under this section is vahty if the operator complies with the
terms agreed upon in the variance. A variance moaype transferred.
(Eff. 5/18/97, Register 142; readopt 12/19/99, Reyil52; am 6/28/2001, Register 158;
am 12/28/2006, Register 180)

Authority: AS 17.20.005 AS 17.20.020 AS 17.20.180
AS 17.20.010 AS 17.20.072 AS 44.46.020

Editor’s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.930, without cleaig affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.940. Right to appeal noncompliance dems. (a) Except for a fee dispute
subject to (b) of this section, the operator obadf establishment subject to this chapter may
request an informal review under 18 AAC 15.185 department decision regarding that
operator’s noncompliance with this chapter. Thiss®ction does not affect a person’s right to a
hearing under AS 44.62 (Administrative Procedur Ac

(b) An operator of a food establishment subje¢hi® chapter who disputes an invoice
issued under 18 AAC 31.050 may request a fee reuraer 18 AAC 15.190.

(c) If the department orders the embargo or destn of food under 18 AAC 31.910
without prior opportunity for a hearing under AS.82.330 — 44.62.640, the department may, or
upon request of the permittee made within 15 d&gs the permittee receives the order,
schedule a hearing at the earliest possible tifte hearing will be held within five days after
the department receives the request. The submis$i@ request or the scheduling of a hearing
does not stay the operation of the department’srorihe department will issue a decision
within the shortest feasible time. (Eff. 5/18/®R&gister 142; readopt 12/19/99, Register 152;
am 6/28/2001, Register 158; am 7/11/2002, Regl&8y

Authority: AS 17.20.005 AS 17.20.190 AS 44.46.020
AS 17.20.180

Editor’'s note: Effective 12/19/99, Register 152, the Departmermfironmental
Conservation readopted 18 AAC 31.940, without cleaihg affirm the validity of that section
following statutory amendments made in ch. 72, S1988. Chapter 72, SLA 1998 relocated
department authority to adopt regulations in 18 AZICfrom AS 03.05 to AS 17.20.

18 AAC 31.945. Delegation of authority.(a) Except as provided in (h) of this section,
the department may delegate to a municipality tlibaity to implement the requirements of
this chapter that apply to a food service or toaakat, upon approval of an application for
delegation.

143



Register 180, January 2007 ENVIRONMENTAONSERVATION

(b) A municipality seeking delegation must provaeEcumentation to the department
that demonstrates that the municipality’s propga®gram has

(1) funding, staff, and equipment necessary to@ptish compliance with the
terms and conditions of the delegation;

(2) an inspection and enforcement program thardenhes and documents
compliance;

(3) insurance to cover any personal injury or propdamage and that adequately
protects the state;

(4) an ongoing employee training and verificaiwagram that ensures
uniformity among regulatory staff in the interpt&ta and application of laws; and

(5) regulatory requirements that include provisianleast as protective of public
health as those contained in this chapter.

(c) The department may request information in taklito that provided under (b) of this
section that the department considers necessagtéomine whether the department will
delegate authority to the municipality.

(d) For a delegation that the department has apgrander this section to be valid, the
department and the individual with administrativemagement authority for the municipality
must sign the delegation. The delegation mustdelat a minimum, terms and conditions that
set out the following:

(1) the right of the department periodically tal@iwhe municipality to ensure
compliance with the terms and conditions of theegation;

(2) the right of the department to require an ahneport summarizing the
establishments that the municipality permitted thieowise approved or inspected, including
information on the findings of the inspectionsatimw the department to report on food safety
statewide;

(3) indemnification of the state against any lidpilosses, or damages arising
out of or in any manner connected with the deparntmeelegation under this section; and

(4) the right of the department to terminate tekedation if the department
determines

(A) athreat to public health or consumer protacexists; or
(B) that the delegation is not in the public ietsr

(e) If the department has cause to believe, baseth audit conducted under (d) of this
section or other information, that the municipaigynot in compliance with the terms and
conditions of the delegation or with this chaptethreat to public health or consumer protection
exists, or the delegation is not in the publicliest, the department will
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(1) notify the municipality in writing of

(A) the areas of concern or in which the departrhas determined that
the municipality is failing to comply; and

(B) the reasons for the department’s determinaaod

(2) provide the municipality 30 days after recetvihe notification under (1) of
this subsection to

(A) explain why the municipality disagrees witlettlepartment’s
determination; or

(B) outline the steps that the municipality isitekor proposes to take to
correct the areas of concern or noncompliance.

() After reviewing the information received unde) of this section, the department
may, as necessary to serve the interests of pldilth,

(1) revoke the delegation if the department fitida the delegation is no longer
in the public interest or that the municipalitynist in compliance with the terms and conditions
of the delegation, or with this chapter, and thatmunicipality is not likely to come into
compliance;

(2) periodically review the actions of the locagrnment until compliance is
achieved if the department finds that the munidip# not in compliance with the terms and
conditions of the delegation but that the munidtpas$ taking sufficient steps to come into
compliance; or

(3) modify the delegation.

(g) If the department modifies or revokes a deiegaunder this section, the department
will send a notice to the municipality stating tHaésed on the department’s written findings
under (f) of this section, that the delegation Wwél revoked or modified, effective immediately,
unless the notice gives a specific date on whiehré¢rocation or modification becomes effective.

(h) A delegation under this section does not applpod that is processed and intended
for interstate commerce.

() A municipality may not further delegate a dgd&on under this section.
(Eff. 12/19/99, Register 152; am 6/28/2001, Regi$&8; am 12/28/2006, Register 180)

Authority:  AS 17.20.005 AS 17.20.072 AS 44.46.020
18 AAC 31.985. Potentially hazardous food(a) For purposes of this chapter, a food

is a potentially hazardous food if it requires tioxdemperature control for safety to limit
pathogenic microorganism growth or toxin formation.

(b) Potentially hazardous food includes
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(1) afood of animal origin that is raw or heaated, a food of plant origin that is
heat-treated or consists of raw seed sprouts, eldgns, or garlic-in-oil mixtures that are not
modified in a way that results in mixtures thatrad support pathogenic microorganism growth
or toxin formation; and

(2) except for a food for which the department ¢nasited a variance under
18 AAC 31.930, a food that, because of the intesaatf its water activity and pH values, is
designated as PA in Table L or M of this section.

TABLE L
INTERACTION OF pH AND WATER ACTIVITY FOR CONTROL OF SPORES IN
FOOD HEAT-TREATED TO DESTROY VEGETATIVE CELLS AND
SUBSEQUENTLY PACKAGED

WATER ACTIVITY pH VALUES
VALUES

4.6 or less greater than 4.6 and greater than 5.6
no greater than 5.6

0.92 or less non-PHF* non-PHF* non-PHF*

greater than 0.92 and non-PHF* non-PHF* PA**
no greater than 0.95

greater than 0.95 non-PHF* PA** PA**

* non-PHF means non-potentially hazardous food
** PA means a variance granted under 18 AAC 31i83@quired to consider the food non-PHF
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TABLE M
INTERACTION OF pH AND WATER ACTIVITY FOR CONTROL OF VEGETATIVE
CELLS AND SPORES IN FOOD NOT HEAT-TREATED OR HEAT-T REATED BUT
NOT PACKAGED

WATER pH VALUES
ACTIVITY
VALUES less than 4.2 no less than 4.2 greater than 4.6 | greater than 5.0
and no greater | and no greater
than 4.6 5.0
<0.88 non-PHF* non-PHF* non-PHF* non-PHF*
0.88-0.90 non-PHF* non-PHF* non-PHF* PA**
>0.90-0.92 non-PHF* non-PHF* PA** PA**
>0.92 non-PHF* PA** PA** PA**

* PHF means potentially hazardous food
** PA means a variance granted under 18 AAC 31i83@quired to consider the food non-
PHF*

(c) Potentially hazardous food does not include

(1) a hard-boiled egg with shell intact that hasrbair-cooled, or an egg with
shell intact that is not hard-boiled, but has beasteurized to destroy all vialf@lmonellag

(2) food in an unopened hermetically sealed caetahat is commercially
processed to achieve and maintain commercialisgariider conditions of non-refrigerated
storage and distribution;

(3) food that, because of its pH or water activijue, or interaction of water
activity and pH values, is designated as a nonrpiaiey hazardous food in Table L or M of this
section; or

(4) food that is designated as PA in Table L oof\Mhis section, if the
department has granted a variance under 18 AACB1.€Eff. 12/28/2006, Register 180)

Authority:  AS 03.05.011 AS 17.20.010 AS 17.20.040
AS 17.20.005 AS 17.20.020 AS 17.20.180
18 AAC 31.990. Definitions Unless the context indicates otherwise, in thipter
(1) “acid food” means a food that has a naturalgbH.6 or below;

(2) "acidified food"
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(A) means a low-acid food to which acid or aciddas added; low-acid
foods that are frequently acidified include beangumbers, cabbage, artichokes,
cauliflower, peppers, tropical fruits, and puddingjagly or in combination; some of
these foods may be called “pickles” or “pickled__[insert name of fodtt and

(B) does not include
(i) carbonated beverages;
(i) jams, jellies, or preserves;

(i) acid food such as food dressings and condinsauces that
contain small amounts of a low-acid food and havwesaltant finished
equilibrium pH that does not differ from the predoamt acid or acid food; and

(iv) foods that are stored, distributed, and digptl under
refrigeration;

(3) "adequate" means that which is necessarydonaglish the intended purpose,
in keeping with good public health practices, wiuitenplying with this chapter;

(4) "adulterated" has the meaning given in AS Q020 and AS 17.20.030; in
addition, “adulterated” means food that contains

(A) an unapproved food additive or an additivamamount that exceeds
an amount allowed in 21 C.F.R. Parts 170 - 180pteibby reference in 18 AAC 31.011;

(B) a substance sanctioned by the FDA, or a snbstgenerally
recognized as safe by the FDA, in an amount thegedks an amount allowed in
21 C.F.R. Parts 181 - 186, adopted by referend® iIAAC 31.011; or

(C) a pesticide residue in an amount that excaedsmount set out in
40 C.F.R. Part 185, adopted by reference in 18 AAD11;

(5) "approved" means acceptable to the departoratd authorized agent, based
upon conformance with applicable local, state, f@deral standards and good public health
practices;

(6) "approved facility" means a place that is atable to the department for a
specific activity in support of a temporary foodsee or limited food service;

(7) "approved source"” means a food establishnefaicdity that is permitted or
certified by the federal, state, or local governtragency with jurisdiction; for purposes of this
paragraph, food from an approved source includes

(A) molluscan shellfish from a facility listed the FDAInterstate
Certified Shellfish Shippers List a facility with a current permit issued under
18 AAC 34;

(B) raw seafood from a facility with a current petrissued under
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18 AAC 34 or from another approved source;

(C) hermetically sealed food from a food procegsstablishment that is
permitted under this chapter or from another apgiasource; and

(D) game meat from a facility under a routine Exsjon program
conducted by the federal, state, or local goverriragancy with jurisdiction;

(8) “asymptomatic” means without obvious symptoarg] not showing or
producing indications of a disease or other medioatition, including an individual infected
with a pathogen but

(A) not exhibiting or producing any signs or symps of vomiting,
diarrhea, or jaundice; or

(B) not showing symptoms because symptoms hawtvezsor subsided,
or because symptoms never manifested;

(9) "bottled water" means water that is sealeldattles, packages, or other
containers and offered for sale for human conswmpti

(10) “bulk food” means processed or unprocessegoientially hazardous food
displayed in containers from which consumers weknddesired amounts;

(11) “caterer” means an individual operating adf@stablishment that, either as
the primary function of the food establishment ®aa additional activity of another food
establishment, under an agreement or contract,

(A) prepares food in a permitted food establishimen

(B) provides transportation for that food to amsthremises for
consumption; and

(C) serves that food, sets up a buffet for saffise, or prepares food for
immediate service;

(12) “certified food protection manager” meandratividual who has passed a
food safety certification examination and receiaetkrtificate or other documentation from a
certification program accredited by the Confereflocd-ood Protection;

(13) "certified laboratory" means a laboratorytifiedd under 18 AAC 80.1100-
18 AAC 80.1110;

(14) “cold-hold” and “cold-holding” means to maairt the temperature of a
potentially hazardous food at 4or below while that food is being held whetherinig
transportation, storage, preparation, processisglay, or service;

(15) “commercially processed” means prepared apgmoved food processing
establishment;
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(16) "commissary" means a permitted food estatvlesit where support services
are provided to one or more vending machines, radbdd units, limited food services, or
temporary food services; a “commissary” may prosdpport services that include

(A) food preparation, handling, packaging, or ater,

(B) storage of utensils, including single-seniteens, or supplies;
(C) washing, rinsing, and sanitizing of food-canttsurfaces;

(D) storage of a mobile food unit when the uniidd in use; and
(E) cleaning of a mobile food unit;

(17) “contaminate” or “contamination” means exp®@sto or contact with a
contaminant; actions that may cause contaminaticiide unsanitary food-contact surfaces,
coughing, sneezing, spitting, unnecessary handlimogling, draining, leakage from overhead,
and condensation;

(18) "contaminant" means any substance, orgarosentity that might cause
disease or threaten public health; “contaminantiudes dust, insects, rodents, other pests, and
poisonous or toxic materials;

(19) “continental breakfast” means a morning noeaisisting of ready-to-eat
packaged products from an approved source sucasasgs, cold cereals, dairy products, juices,
coffees and teas, and cut fruit;

(20) "convenience store” means a small markeinggiredominantly any of the
following:

(A) prepackaged ready-to-eat food in individuattjpms;

(B) beverages from self-service dispensers suciofése, hot chocolate,
or carbonated beverages; or

(C) fresh, uncut, and unpeeled fruit and vegetable

(21) "corrosion resistant” means a material thaihtains acceptable surface
cleanability characteristics under prolonged infice of the food contacted, the normal use of
cleaning compounds and sanitizing solutions, ahdratonditions of the use environment;

(22) "critical control point" means a point, stepprocedure in a specific food
safety management system where loss of controlresayt in an unacceptable health risk;

(23) "cross-contamination” means the process bgiwél contaminant is
transferred from raw or other food to a food-contaoface or a ready-to-eat food;

(24) "cure" or “cured” means to preserve by mearsalting, smoking, or aging;
(25) “custom processing” means the processingonfstomer’s sport-caught
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seafood or game meat for the consumption of thetbawer, and which will not be subsequently
sold or distributed in commerce for human consuompti

(26) "department” means the Department of Enviremiad Conservation;
(27) “disclosure” means a written statement thedidy identifies the

(A) animal-derived foods that are, or can be aderaw, undercooked,
or without otherwise being processed to eliminathpgens; or

(B) items that contain an ingredient that is ramgercooked, or not
otherwise being processed to eliminate pathogens;

(28) "disease communicable by food" means a palysandition that can be
transmitted from one individual to another; “dissaemmunicable by food” includes amebiasis,
cholera, colds, diarrhea, hepatitis A, hepatiggetynspecified, influenza, salmonellosis,
shigellosis, Enterohemorrhagic or Shiga toxin-padgEscherichia coli staphylococcal skin
infections, streptococcal infections, and vomiting;

(29) “distressed food commodities” means food tfzst been subjected to
possible damage from an accident, a fire, a fladderse weather, or a similar cause;

(30) "dormitory" means a room with more than tveal$;

(31) "durable" means capable of withstanding etqubase and remaining easily
cleanable;

(32) "dwelling” means a building or portion of ailoling that contains living
facilities, including provisions for sleeping, eajj cooking, and sanitation;

(33) "easily cleanable"” means designed, constlyeted installed to allow, and
made of a material that allows effective removasaf by normal cleaning methods considering
the surface’s role in introducing pathogenic origexic agents or other contaminants into food,
and based on the surface’s approved placementgeirand use;

(34) "embargo" means an order issued by the depattthat restricts service,
use, or movement of food until laboratory testfuother examination confirms the food is free
from spoilage, filth, or other contamination;

(35) "employee" means a person working in a fogidishment; “employee”
includes the operator, a manager, an owner, apanstharge under 18 AAC 31.320, a person
on the payroll, a family member, a person workinger a contractual agreement, a volunteer,
and a student;

(36) "equipment" means an article used in theatpmr of a food establishment;
“equipment” includes a freezer, grinder, hood,ntaker, meat block, mixer, oven, reach-in
refrigerator, scale, sink, slicer, stove, tableyperature measuring device for ambient air,
vending machine, and warewashing machine; “equiphuses not include utensils or
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apparatuses used for handling or storing largetgiesnof packaged foods that are received from
a supplier in a cased or overwrapped lot, suchhesd truck, forklift, dolly, pallet, rack, or skid

(37) "event" means an organized occurrence thabisioted for a special
purpose, has a definite time limit, and generalttudes activities other than food sales;

(38) “exclude” or “exclusion” means to preventexgpn from working as an
employee in a food establishment or entering a &sidblishment as an employee;

(39) "extensively remodeled” means a major equigrakange or installation or
a structural modification or improvement that regishe product flow or that adds a new
preparation, service, or processing area to aniegisstablishment;

(40) “F” means Fahrenheit;
(41) “FDA” means the United States Food and Drulgnistration;
(42) "farmers' market" means a seasonal market
(A) operated under the sponsorship of a commumggnization; and

(B) the main purpose of which is to provide anaynity for producers
to sell agricultural products directly to consumers

(43) “fixture” means a plumbing receptacle or devihat

(A) is permanently or temporarily connected towsder distribution
system of the premises and demands a supply of fate the system; or

(B) discharges used water, waste materials, oagewlirectly or
indirectly to the drainage system of the premises;

(44) "food" means a raw, cooked, or processededilbstance, ice, beverage, or
ingredient used or intended for use or sale, inlvboin part, for human consumption;

(45) “food bank” has the meaning given in AS 173207
(46) “foodborne illness” means an illness assedatith consuming food;
(47) “foodborne outbreak” means an incident inchihi

(A) two or more individuals experience a similémess after consuming a
common food or food served at a common food estatnlent or event;

(B) one or more individuals experience illnessrfrbotulism or chemical
poisoning; or

(C) an epidemiological analysis indicates that@dfor an employee is the
source of an illness;
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(48) "food-contact surface” means a surface oipggent or a utensil
(A) with which food normally comes in contact; or

(B) from which food may drain, drip, or splashara food or onto a
surface normally in contact with food;

(49) “food demonstration station” means a sitéhimita market at which samples
of food are served without charge to publicize,eatise, or promote the sale of that food or
associated food preparation equipment;

(50) "food establishment” means the premises waeyeactivity occurs that is
related to the display, packaging, preparation¢cgseing, sale, salvaging, service, storage,
transportation, or vending of food for human conptiom; “food establishment” includes
various types of operations, singly or in combioatiwithin the categories of food service, food
processing establishment, and market; “food estavlent” does not include a kitchen in a
private dwelling, including a vessel used solelaasivate dwelling, where food is prepared for
consumption by family members or nonpaying guests;

(51) “food processing establishment” means a festdblishment

(A) where food intended for human consumptionrecpssed for
distribution to a food service, market, or anott@msumer outlet; “food processing
establishment” includes the following types of @igms:

(i) acidifying, curing, dehydrating, or smokingfobd, thermal
processing of low-acid food, and reduced oxygerkagiag;

(i) bakeries, except retail bakeries;

(i) bottling water or other beverages;

(iv) ice manufacturing;

(v) jam, jelly, syrup, or confection manufacturjrzgnd
(vi) other food processing; and

(B) where acidifying, curing, dehydrating, smokiog reduced oxygen
packaging of food, or thermal processing of lowddoiod occurs for sale or use in that
establishment;

(52) “food safety management system” means arsysiat is

(A) developed and implemented by operators torenthat food handling
practices known to contribute to foodborne ilinassin control; and

(B) is comprised of
(i) knowledgeable food employees;

153



Register 180, January 2007 ENVIRONMENTAOKRSERVATION
(i) written standard operating procedures; and
(iif) regularly conducted self-assessments;

(53) “food salvager” means a type of market witkséressed food commodities
are reconditioned so they comply with this chapted salvager” includes a market that does
one or more of the following, if food contents hanat been altered or adulterated:

(A) repackaging;

(B) re-labeling;

(C) inspecting food and packaging for wholesomsnes
(D) cleaning;

(E) restoring the integrity of the packaging;

(54) “food service” means a food establishmentrelieod intended for service
to individuals for consumption is prepared and pies, or simply provided ready-to-eat,
whether consumption is on or off the premises, witlwvithout charge, as specified in
18 AAC 31.010;

(55) "game meat" means the flesh and organs afasithat are not classified as
“meat” in 9 C.F.R. 301.2, as adopted by referencE8i AAC 31.011, or “poultry” in
9 C.F.R. 381.1(b), as adopted by reference in 1&84.011; “game meat” includes

(A) warm-blooded animals, including seals, whatesibou, moose,
bears, squirrels, musk oxen, and rabbits;

(B) cold-blooded animals, including snakes, lizatdrtles, crocodiles,
and alligators;

(C) exotic animals, including reindeer, elk, deertelope, water buffalo,
and bison; and

(D) game birds, including pheasant, grouse, gequab, migratory water
fowl, emu, rhea, and ostrich;

(56) "glacier" means a large body of ice movirady down a slope or valley or
spreading outward on a land surface; "glacier" dagsnclude a snow field or a frozen or ice-
covered stream, river, lake, spring, or other whtaty;

(57) “good retail practices” means preventive meas to control hazards; “good
retail practices” include

(A) properly labeled food;

(B) prevention of contamination during food pregiam, storage and
display;
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(C) clean nonfood-contact surfaces;
(D) clean physical facilities; and
(E) adequate ventilation and lighting;

(58) “good retail practices violation” means alatmn of this chapter other than
a risk factor or intervention violation;

(59) “grocery” means a type of market where

(A) a variety of food commaodities, including drgfrigerated, and frozen
items, are offered for retail sale to consumersiatehded for off-premises consumption;
and

(B) a limited amount of processing may occur, iahg
(i) trimming or cutting of produce;
(i) providing retail customer self-service of kutems;
(iif) processed meat slicing and cheese slicing; a

(iv) providing retail customer self-service to oga the form of a
food, such as juice squeezing or the grinding ¢$ ou coffee;

(60) "guestroom" means a room used or intendée tased by a guest for
sleeping purposes; every 100 square feet of floea B0 a dormitory is considered a
“‘guestroom”;

(61) “HACCP plan” means a written document thdindates the formal
procedures for following thelazard Analysis and Critical Control Point Prinégs and
Application GuidelinestheHazard Analysis and Critical Control Point Prinégs and
Application Guideliness adopted by reference in 18 AAC 31.011;

(62) “handwash sink” means a lavatory, a basiwessel for washing, a wash
basin, or a plumbing fixture especially placedudee in personal hygiene and designed for
washing of the hands; “handwash sink” includesworaatic handwashing facility;

(63) “hazard” means a biological, chemical, orgbgl property that might make
food unsafe for human consumption or cause an epéeaisle public health risk;

(64) "herb vinegar" means commercial vinegar tactvia small amount of one or
more herbs has been added, with a resultant pKigrficantly different from the vinegar to
which the herb was added;

(65) "hermetically sealed” means a containerithdesigned and intended to be
secure against the entry of microorganisms anthdrcase of low-acid canned foods, to maintain
the commercial sterility of its contents after that processing;
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(66) “highly susceptible population” means a grofipersons who are more
likely than other populations to experience foodigoitiness because they are

(A) immuno-compromised, preschool aged childrerglder adults; and

(B) obtaining food at a facility that providesdees such as custodial
care, health care, or assisted living;

(67) “hot-hold” or “hot-holding” means to maintaiine temperature of potentially
hazardous food at 135 or above while the food is being held, whethetrdputransportation,
storage, preparation, processing, display, or seyexcept that for rare beef, “hot-hold” or “hot-
holding” means to maintain the temperature atE3fF above;

(68) "ice" means the product that results froneieg water by natural,
chemical, or mechanical means;

(69) “imminent health hazard” means a significdiméat or danger to health that
is considered to exist when the department detesnior has cause to believe, based on the
number of potential injuries and the nature, séyeaind duration of the anticipated injury, that a
product, practice, circumstance, or event creagiation that requires immediate correction or
cessation of operation to prevent injury; “imminéetlth hazard” includes one or more of the
following:

(A) the extended loss of a potable water supply;
(B) an extended power outage;

(C) a sewage backup into a food establishmenntar the grounds of a
food establishment;

(D) a natural disaster;

(E) a major insect or rodent problem;

(F) one or more employees sick with a foodborimeds;
(G) afoodborne outbreak;

(70) “injected” means to manipulate a meat so itifattious or toxigenic
microorganisms may be introduced from its surfacistinterior through tenderizing with deep
penetration or injecting the meat, including bygasses referred to as needling, pinning, or
stitch pumping;

(71) “institution” means a public or private schémr children of school age, or a
place of confinement, secure or custodial carditheare, or assisted living; “institution”
includes correctional and juvenile facilities, nagshomes, and hospitals;

(72) “intervention” means

(A) a control measure to prevent foodborne illn@smjury; and
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(B) consists of
() the demonstration of knowledge;
(i) employee health controls;
(iif) controlling hands as a vehicle of contamioat

(iv) time and temperature parameters for contigljpathogens;
and

(v) the consumer advisory;

(73) “juice” means the aqueous liquid expresseextracted from one or more
fruits or vegetables, a puree of the edible posgtiohone or more fruits or vegetables, or a
concentrate of that liquid or puree;

(74) “kiosk” means a semi-permanent structure ihaobnstructed on a
nonpermanent foundation;

(75) "limited food service" means a type of foedvice operation that is
restricted to one or more of the following:

(A) pre-cooked, commercially-processed food tekateheated for
immediate service and that does not require préparather than portioning for
consumer service;

(B) pre-cooked, commercially-processed hot dogsdhe reheated;

(C) soft drinks, coffee, espresso drinks, alcahbéverages, or other
nonpotentially hazardous drinks;

(D) cleaning of utensils, if the only food senisgrepared offsite in a
permitted facility;

(E) commercially-processed food that does notireqareparation other
than portioning for immediate consumer service;

(76) “linens” means fabric items, including cldtampers, cloth napkins, table
cloths, wiping cloths, and work garments, includahgth gloves;

(77) “liquid heat” means a product, either commadrar noncommercial, used to
maintain potentially hazardous food at requiredhmtling temperatures during display or
service;

(78) "lot" means a collection of primary contamef the same size, type, and
style produced under conditions as nearly unifosrp@ssible and usually designated by a
common code or marking, or a day's production;

(79) "low-acid food" means food, other than aldahbeverages, with a finished
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equilibrium pH greater than 4.6 and a water agtigieater than 0.85;

(80) “market” means a food establishment wherel fommmodities are offered
for retail sale to consumers and intended for offaises consumption, distributed to the needy
by nonprofit organizations, or stored before saldistribution; “market” includes the following

types of operations:

(A) convenience stores;

(B) grocery stores;

(C) the grocery portions of supermarkets;
(D) retail bakeries;

(E) retail meat markets;

(F) retail seafood markets;

(G) mobile retail vendors;

(H) warehouses;

() food banks;

(J) food salvagers;

(K) other markets;

(81) “meat” has the meaning set out in 9 C.F.R..30as adopted by reference in

18 AAC 31.011;

(82) “misbranded” has the meaning given in AS @2020; in addition,
“misbranded” means food that is not labeled asipddn 18 AAC 31.060, 18 AAC 31.700,
18 AAC 31.740, 18 AAC 31.760, 18 AAC 31.770, andAI8C 31.800 — 18 AAC 31.820;

(83) “ml” means milliliters;

(84) "mobile food unit" means a type of food seevihat

(A) is located in a vehicle, trailer, or cart, eptfor one ice chest and one

barbecue grill if placed immediately adjacent te thobile food unit;

(B) is capable of easily moving daily for servigiaf water and

wastewater holding tanks;

unit;

(C) operates out of a commissary unless it idfeceatained mobile food

(D) has a menu that is usually restricted to sereif specific food;
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(E) other than a pushcart, is capable of beingtegd by the state as a
motor vehicle;

(F) is capable of moving without special condispsauch as a pilot car,
flagging, or restricted hours of movement; and

(G) completely retains its mobility and is not oected to water or sewer;

(85) “mobile retail vendor” means a type of martaperated out of a vehicle or
trailer, registered by the state as a motor vehiden which packaged retail food items or whole
or packaged seafood are sold;

(86) “molluscan shellfish” means an edible speoiefsesh or frozen oysters,
clams, mussels, or scallops, or an edible portidrisat species; “molluscan shellfish” does not
include a scallop product that consists only ofshecked adductor muscle;

(87) “operation” means the premises, practiced,mancedures associated with a
specific type of activity within a food establishme

(88) "operator" means an entity that is legalp@nsible for the operation or a
part of the operation of a food establishment; fap@” includes

(A) an owner, manager, or supervisor of one orentgpes of operation in
a food establishment; and

(B) a person performing a duty of an owner, manawesupervisowho
directs, controls, or supervises a food establisttime

(89) “owner” means person with a proprietary or possessory inténestfood
establishment;

(90) “package” or "packaged” means bottled, canocadoned, securely bagged,
or tightly wrapped; “package” does not include pigdood in a wrapper, carry-out box, or other
nondurable container used to containerize food thighpurpose of facilitating food protection
during service and receipt of the food by the comes

(91) "permit" or “permitted” means an authorizatissued by the department;

(92) "pest" means an insect, bird, rodent, or ahitmat can be detrimental to
humans or that can create a nuisance; “pest” ieslabgs, cats, and bears;

(93) "plants” means wild, edible, nontoxic berriexts, or leaves of plants that
have cultural significance to people; “plants” imbés Eskimo potato, Labrador tea, and low bush
cranberry;

(94) "poisonous or toxic material® means a sulzstarot intended for ingestion;
“poisonous or toxic material’includes

(A) cleaners and sanitizers, including cleanind sanitizing agents and
agents such as caustics, acids, drying agentshesli and other chemicals;
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(B) pesticides, except sanitizers, as describd@iAAC 90;

(C) substances necessary for the operation anatenaince of the
establishment, including personal care items usedaintain or enhance an individual’s
health, hygiene, or appearance and nonfood-grdmtiedunts that may be poisonous,
toxic, or a source of contamination; and

(D) substances that are not necessary for thewtbperand maintenance of
the establishment and are on the premises fol sati@, including petroleum products
and paints;

(95) “potable water” means water that is free frdisease-producing organisms,
poisonous substances, and chemical, biologicalrastidactive contaminants that would make
the water unfit for human consumption and othespuse

(96) “poultry” has the meaning set out in 9 C.F3R1.1(b), as adopted by
reference in 18 AAC 31.011;

(97) “ppm” means parts per million; “ppm” is eqaignt to
milligrams per liter (mg/l);

(98) "premises" means the physical facility, isients, and the contiguous land
or property under the control of the permit holdecjuding all or portions of land, docks,
structures, vessels, vehicles, mobile food unitsdfcontact surfaces, food, supplies, water
supply, wastewater system, and plumbing; for pupad this paragraph, “physical facility”
means the structure and interior surfaces of a é&stablishment, including accessories and
attachments;

(99) “prepackaged” means packaged by an apprawaedes that is a food
salvager or food processor;

(100) “preparation” or “prepared” means to thavarimate, cook, heat, reheat,
smoke as part of the cooking process, cool, fremmestruct, assemble, combine, cut, slice,
divide, mix, portion, or package food for consuraoptas ready-to-eat food;

(101) “processing” means to

(A) thaw, butcher, cut, slice, portion, grind, xit, cook, bake, cool,
freeze, or package

(i) raw food for retail sale to consumers; or

(i) raw or ready-to-eat food for distribution aofood service,
market, or another consumer outlet; and

(B) acidify, cure, dehydrate, smoke, thermallyqass low-acid food, or
reduce oxygen package;

(102) “product thermometer” means a quick-registgrmetal-stem, numerically-
scaled thermometer, digital thermometer, thermolegupermistor, or other device that, when
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the sensor is inserted into food or other substndicates the temperature;

(103) “public open house” means a business omizg#on that invites the
general public to that business or organizatiopaasof an event at which food is served;

(104) “public water system” has the meaning giveh8 AAC 80.1990;

(105) “pushcart” means a wheeled, nonmotorizedilmdbod unit, manually
movable by one or two persons, and containing omithin the cart sufficient food, utensils,
paper products, cleaning supplies, potable waigplguand wastewater holding capacity
necessary for operating daily;

(106) "qualified laboratory" means a laboratorgttuses the procedures in the
Standard Methods for the Examination of Water ardt@ivatetto analyze physical, chemical,
or microbial constituents of food; ti8andard Methods for the Examination of Water and
Wastewaters adopted by reference in 18 AAC 31.011;

(107) “ready-to-eat” means food that is in a fdahat is edible without additional
cooking, processing, or preparation to achieve fafdty, and that is reasonably expected to be
consumed in that form; “ready-to-eat” includes

(A) an animal food that
(i) has been properly cooked or frozen to degpamasites; or

(ii) is a raw or partially cooked animal food sedvto a consumer
who is advised as specified in 18 AAC 31.060;

(B) raw fruits and vegetables that are washed;
(C) fruits and vegetables that are cooked forHudthng;

(D) a plant food for which further washing, coairor other processing
is not required for food safety, and from whichdsnpeels, husks, or shells, if naturally
present, are removed,;

(E) substances derived from plants such as sgeaspnings, and sugar;

(F) a bakery item such as bread, cake, pie, dillor icing for which
further cooking is not required for food safety;

(G) dry, fermented sausages;
(H) salt-cured meat and poultry products; and

(I) dried meat and poultry products and low acidds that have been
thermally processed and packaged in hermeticadliedecontainers;

(108) "recognized processing authority" meansalifigd person with expert
knowledge acquired through appropriate training exygkrience in the specific process that
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person is evaluating, including acidification, timat processing, or atmosphere packaging;

(109) "reconstituted” means dehydrated food costinith potable water or
another liquid;

(110) “reduced oxygen packaging” means

(A) means, for a food for which the haza@isstridium botulinunor
Listeria monocytogeneagquire control in the final packaged form, theéugtion of the
amount of oxygen in a package by removing the oxydesplacing and replacing the
oxygen with another gas or combination of gasestlogrwise controlling the oxygen
content in a package to a level below that nornfaliyd in the surrounding atmosphere,
which is 21 percent at sea level; and

(B) includes controlled atmosphere packaging, adok packaging,
modified atmosphere packaging, vacuum packaginfjsans videpackaging; for
purposes of this subparagrapsous vidgackaging" means a specialized process of
reduced oxygen packaging, in which raw or partiaipked food is placed in a
hermetically-sealed, impermeable bag, cooked irb#tgg rapidly chilled, and refrigerated
at a temperature that inhibits the growth of psy@phic pathogens;

(111) “refrigeration” means a mechanical means&ntain product
temperatures at 4F or below;

(112) “reminder” means a written statement conogrthe health risk of
consuming animal foods raw, undercooked, or witlatlierwise being processed to eliminate
pathogens;

(113) “restricted food service transient occupaestablishment” means a
business establishment with 12 guestrooms or leds t

(A) provides, for compensation, overnight trans@ecupancy
accommodations for no more than 24 individuals; and

(B) serves to the guests only a continental beestldr a breakfast that is
cooked and immediately served, the cost of whighdkided in the charge for the
accommodations;

(114) “retail bakery” means a type of market wheaked food items, such as
breads, cookies, rolls, muffins, pies, and cakespeocessed for onsite retail sale to consumers;

(115) “retail meat market” means a type of markieére limited processing of
meat for onsite retail sale to consumers occucyding

(A) cutting and trimming carcasses, halves, qusrta wholesale cuts
into retail cuts, such as steaks, chops, and roasts

(B) grinding;

(C) thawing;
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(D) freezing;
(E) portioning; and
(F) packaging;

(116) “retail seafood market” means a type of reawkhere raw or ready-to-eat
seafood products are displayed for onsite retél t®aconsumers; "retail seafood market”
includes limited processing, including

(A) cutting whole fish into retail cuts;
(B) preparing retail products from raw or precabkagredients; and

(C) breaking bulk shipments and repackaging sebjfwoducts, except for
repackaging molluscan shellfish subject to 18 AAC 3

(217) “risk factor” means an improper practiceporcedure identified as a
prevalent contributing factor of foodborne illnessnjury; “risk factor” includes unsafe sources,
inadequate cooking, improper holding, contaminded-contact surfaces, and poor personal
hygiene;

(118) “risk factor or intervention violation” mesn

(A) the food establishment is not adequately stiped, as specified in
18 AAC 31.320 or 18 AAC 31.325, or food workersrdi have food worker cards, as
specified in 18 AAC 31.330;

(B) the food establishment does not have or folmwemployee health
policy, as specified in 18 AAC 31.300;

(C) an individual working in the food establishrhennot practicing strict
standards of cleanliness or personal hygiene,exsfega in 18 AAC 31.310 or
18 AAC 31.315;

(D) handwash facilities are not installed, locatadintained, supplied, or
accessible, as specified in 18 AAC 31.416 or 18 AN(25;

(E) an individual working in a food establishmennhot handling ready-
to-eat food using suitable utensils to prevent Ibared contact, as specified in
18 AAC 31.220;

(F) food used in the food establishment is natnfian approved source, as
specified in 18 AAC 31.200 or 18 AAC 31.250;

(G) food used in the food establishment is unwémiee, adulterated, or
not safe for human consumption;

(H) potentially hazardous food received, storedppred, processed,
displayed, served, or transported in a food esalent is not cooked, cooled, reheated
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for hot-holding, or held at proper temperatures tames, as specified in
18 AAC 31.230 — 18 AAC 31.236;

() food is not separated and protected from aoimation, as specified in
18 AAC 31.222 — 18 AAC 31.226;

(J) food-contact surfaces are not washed, rirmesinitized, as specified
in 18 AAC 31.420 — 18 AAC 31.424;

(K) food is not properly discarded or reconditidnas specified in
18 AAC 31.228;

(L) labeling, placarding, or consumer advisoriesrgot provided, as
specified in 18 AAC 31.060;

(M) food or food preparation is not modified fohighly susceptible
population, as specified in 18 AAC 31.215;

(N) poisonous or toxic materials are not labegtdred, or used, as
specified in 18 AAC 31.570; or

(O) a HACCP plan is not provided or followed, pedfied in
18 AAC 31.710, or the food establishment is not piyimg with the terms of a variance
granted under 18 AAC 31.930 or another procedura &pecialized process;

(119) “spp.” means species;

(120) "safe" means, with respect to an articlenuf@ctured from or composed of
materials that are not reasonably expected totresréctly or indirectly, in their becoming a
component or otherwise affecting the charactessiidood, including the food'’s flavor, color,
and microbial quality;

(121) "sanitization” or “sanitized" means the apgtion of cumulative heat or a
chemical on a cleaned food-contact surface thag¢yvdvaluated for efficacy, is sufficient to yield
a reduction of five logs, which is equal to a 99.9@rcent reduction, of representative disease
microorganisms of public health importance;

(122) “scheduled process” means the process edlbgtthe operator of a food
processing establishment as adequate under th@ioasdf manufacture for a given product to
achieve commercial sterility, and which is at lesgial to the process established by a
recognized processing authority to achieve comraksterility;

(123) "seafood" means any species of aquatic @gamcluding salt-water fish,
freshwater fish, amphibians, crustaceans, molluakd,aquatic plants; "seafood” includes any
part or byproduct of any species of aquatic organis

(124) "sealed" means free of cracks or other gmgnihat allow entry or passage
of moisture, grease, or other liquid;

(125) “service animal” means an animal, includinguide dog, signal dog, or
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other animal, individually trained to provide asaigxe to an individual with a disability;

(126) “Shiga toxin-producingscherichia coli meansk. colicapable of
producing Shiga toxins, also called verocytotoxinsShiga-like” toxins; “Shiga toxin-
producingEscherichia coliincludes serotype 0157 and non-OXa.7coli;

(127) “shucked molluscan shellfish” means mollusshellfish that have one or
both shells removed;

(128) "single-service" means items that are preditb the consumer and
designed to be used by one person and then diskdsilegle-service” includes disposable cups,
containers, lids, closures, plates, knives, fosk®ons, stirrers, paddles, straws, napkins,
placemats, and toothpicks;

(129) “single-use” means utensils and food comtiaithat are used by employees
in a food establishment and that are designed anstructed to be used once and then discarded;
"single-use" includes wax paper, aluminum foil,dngr paper, plastic wrap, formed aluminum
food containers, jars, plastic tubs or bucketsathnerappers, pickle barrels, milk bottles, juice
containers, and other containers that do not measétnmls, durability, strength, and cleanability
specifications for multi-use utensils under thigufer;

(130) "snack" means food served between mealsstogsof prepackaged
nonpotentially hazardous food that requires minihaddling or fruits and vegetables that
require only washing or peeling;

(131) “soil” or “soiled” means dust, dirt, foodnbiales, grease, or other debris;

(132) “standard operating procedure” means aewittocument that specifies
practices to address measure to prevent food femarhing contaminated due to various aspects
of food environment at an establishment;

(133) "sulfiting agent” means a chemical that aorg sulfur and that is used to
treat food to increase shelf life and enhance ajppea; "sulfiting agent" includes sulfur dioxide,
sodium sulfite, sodium bisulfite, potassium bidelfisodium metabisulfite, and potassium
metabisulfite;

(134) "supermarket” means a food establishmemtcth@ains a grocery and that
also contains two or more other types of operatibasare subject to the permit and fee
requirements of this chapter;

(135) “sushi” means an assembled food producgllyscontaining rice wrapped
in seaweed, that may or may not contain raw seafood

(136) "tableware" means multi-use eating and dnigkitensils;

(137) “temperature measuring device” means a tbareter, thermocouple,
thermistor, or other device that indicates the terajure of food, air, or water; “temperature
measuring device” includes a product thermometer;

(138) "temporary food service" means a type ofifeervice that is kept at one
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location for no more than 21 consecutive days imjwaction with a single event, or operates at
the same location no more than two days in anyaeek for a time period not more than 120
days;

(139) “thermal process” or “thermal processing”ame the application of heat to
render food free of microorganisms that are capabteproducing in the food under normal
nonrefrigerated conditions of storage or distributi

(140) "traditional wild game meat" means game nieattis from wild animals
commonly found in and consumed by people in tragesttraditional wild game meat” includes
reindeer, caribou, moose, whale, beaver, goat, ratjdkare, sheep, squirrel, duck, and geese;

(141) “USDA” means the United States DepartmerAgriculture;

(142) “unpasteurized juice” means juice that haisbeen specifically processed
to prevent, reduce, or eliminate the presence thiggens, either through heat pasteurization or
in another manner allowed under 21 C.F.R. 101.{7\gadopted by reference in
18 AAC 31.011; “unpasteurized juice” includes adrage containing juice if the juice
ingredient or the beverage has not been processggeaified in this paragraph;

(143) "utensil" means a food-contact implementantainer used in the storage,
preparation, transportation, dispensing, saleeorice of food; “utensil” includes tableware that
is multi-use, single-service, or single-use, glowssd in contact with food, spatulas, tissues,
tongs, and temperature sensing probes of food texiyve measuring devices;

(144) “variance” means a written document issusdien 18 AAC 31.930;

(145) "vending machine" means a self-service daethat, upon insertion of a
coin, paper currency, token, card, or key, dispgeasenit serving of food, whether in a package
or into a container, without the necessity of raking the device between each vending
operation; “vending machine” does not include aissmomated espresso machine specified in
18 AAC 31.630(c);

(146) “warehouse” means a type of market useduskaly to store food
commodities before distribution;

(247) “warewashing” means the washing, rinsingl sanitizing of food-contact
surfaces;

(148) “water activity” means a measure of freestwe in a food and is the
guotient of the water vapor pressure of the substdivided by the vapor pressure of pure water
at the same temperature;

(149) “wholesale” means a food establishmentititufactures, packages,
stores, repackages, or transports food to anottiiy éor resale or redistribution;

(150) “wholesome” means in sound condition and frem spoilage, filth, and
contamination. (Eff. 5/18/97, Register 142; am388, Register 146; am/readopt 12/19/99,
Register 152; am 6/28/2001, Register 158; am 12(¥%, Register 180)
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Authority: AS 03.05.011 AS 17.20.190 AS 17.20.346
AS 17.20.005 AS 17.20.200 AS 18.35.100
AS 17.20.010 AS 17.20.220 AS 18.35.120
AS 17.20.020 AS 17.20.230 AS 18.35.200
AS 17.20.040 AS 17.20.270 AS 18.35.220
AS 17.20.070 AS 17.20.290 AS 44.46.020
AS 17.20.072 AS 17.20.300 AS 44.46.025
AS 17.20.180 AS 17.20.340

Editor’s note: Effective 12/19/99, Register 152, the Departnoériinvironmental
Conservation readopted 18 AAC 31.990, to affirenhlidity of that section following statutory
amendments made in ch. 72, SLA 1998. The depattatem made various amendments to
18 AAC 31.990. Chapter 72, SLA 1998 relocated depent authority to adopt regulations in
18 AAC 31 from AS 03.05 to AS 17.20.

The FDAInterstate Certified Shellfish Shippers Lisay be found at that agency’s
website:https://infol.cfsan.fda.gov/shellfish/sh/shellfisic

Information about how to review or obtain a copyaatquirement referred to in
18 AAC 31.990 and adopted by reference in 18 AA@B1 is set out in the editor’s note to

18 AAC 31.011
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